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page fashion 
Let the sunshine 
in. with this 


pretty polyester/ 


cotton dress by 
Jer-sea of 
Sweden. Also 
in blue/white, 
Sizes 10-16, 
price £/7-20.. 
Stockists: 

send sae to 
Fiona Shaw. 


skin is really clean. 


with “(Come Clean’’ Mary has a special 
treat waiting. 


slightly astringent toner gel. 


godsend when weather or central heating 
get the upper hand. 


grease, tightens up your skin texture, 
and helps to speed up tissue growth, 


is part of Mary's Skin Care Programme. 


you the rest. 


“Wake up your skin 
before you go to sleep.’ 


Before you go to bed, make sure your 


And when you've cleansed your pores, 


“Get Fresh’’ it’s called. An ever-so- 


It cools your skin instantly, and is a 
It gobbles up all the residue oil and 


“Get Fresh” in its lightweight bottle 


Your Mary Quant stockist will show 


“Get Fresh’ Part of Mary Quant’ Skin Care Programme. 


- Scotchbrite’ 
pads give you a 


WUNNING 
HANDS 


£500 £250 £100 £50 


TO BE WON 


First, decide how much 
win: £500, £250, £100, 


the number of cardboard 


Now look at this picture; 


you want to 
or £50. You 


decide the level of your prize simply by 


sleéves from 


Scotchbrite pads you enclose! Enclose 4 . 
sleeves and you're playing for £500. 
Enclose three and you're playing for 
£250. 2 sleeves could bring you £100. — 
One sleeve, £50. The sleeves can be 
from any or all Scotchbrite pads. 


a Scotchbrite 


pad is coming to the rescue. Simply use your ski and judgement to 
supply a caption (in no more than eight of your own words) that's apt and 


original and related to Scotchbrite pads giving you a winning hand. Write — 


in your entry below, with your name and address, and post to 
Scotchbrite pads‘Winning Hand Contest’, RO. box 38 Nelson,Lancs. 
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to arrive before Monday 27th August 1973. 
‘Scotchbrite is a trademark 


Fi TB RRR Beene UES SIRT CES 


My caption is 


BLOCK NEMO Geos 
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accordingly enclose......Scotchbrite pad s/eeves. l 


Gemini (May 22-June 21) 
Personal relationships are un- 
der lucky stars, so are cash 
matters. There will be good 
news in the first week con- 
cerning a home matter, per- 
haps a move. Splendid for 
new plans: ist 


Cancer (June 22-July 23) 
Venus and Mercury, both in 
your sign, will bring a lively 
and lucky phase; minor pro- 
blems will disappear.  Tra-. 
vel, meeting new people, will 
be fortunate for you, Lucky 
for love: 21st 


Leo (July 24-August 23) 
A person who has been a 
nuisance will cease to irritate 
you. An easy-going month 
with a lucky trend beginning 
in the last week. A surprise 
from your man. Favourable 
for travel; 30th 


Virgo (Aug 24-Sept 23) 

The hard-working, quarrel- 
some phase you are in will 
last until the 20th when hap- 
pier times begin for you. 
Make a fuss of your man; 
relax and have your fun. Good 
for re-budgeting: 9th 


Libra (Sept 24-Oct 23) 

You'll be spending on the 
home, but you'll be extrava- 
gant. The 21st marks the start 
of a strenuous phase lasting 
until mid-August. Good news 
from your partner. Favourable 
for making family visits: 20th 


Scorpio (Oct 24-Nov 22) 
The planets are favouring 
you; there is a happy empha- 
sis on people and places far 
| away, Romance and social life 
| spin, with new meetings for 
the  heart-free. Lucky for 
money: 15th 


JUNE/by Peter Vidal 


Sagittarius (Nov 23-Dec 22) 
You'll be seeing a lot of your 
relatives; there will be much 
activity in the family circle. 
Happy twosomes for the sin- 
gle; new plans for the mar- 
ried. Fortunate for property 
matters: 6th 


Capricorn (Dec 23-Jan 20) 
Some problems will arise— 
mainly in your personal life, 
but you'll also be short of 
cash, temporarily, Not a good 
time for making changes or 
for travel. Excellent for new 
meetings: 10th 


Aquarius (Jan 21-Feb 19) 

A lucky and happy month— 
until the last week. Get or- 
ganised, for there is a period 
of sudden changes, unexpected 
journeys, minor problems, 
ahead of you. Good for 
social life: 2nd 


Pisces (Feb 20-Mar 21) 

_ The stars are favouring your 
love life and leisure interests. 
A lucky phase for cash, but 
you'll be over-generous with 
loved ones. Get out and 
about. Splendid for personal 

shopping: 28th 


Aries (Mar 22-Apr 20) 

A significant month when 
plans and ambitions get ‘a 
push forward. Time anything 
important for the last ten 
days. Your health and _ fin- 
ances are improving. Lucky 
for asking favours: 24th 


Taurus (Apr 21-May 21) 

An_ excellent month for any 
type of communication—mail 
order, applications and inqui- 
ries, travel. A happy reunion 
is promised, also a new op- 
portunity. Excellent for bulk 
buying: 12th 


Me ee ee 


ten up Mondays with Sundaes. 
hith Lyons Maid and Australian fruit, youre laughing 


What could be simpler? Just take a 
block of Lyons Maid Cornish Dairy 
Ice Cream (it’s made with real 
, butter and cream) and cutitinto 
veg | | 2m 1) slices. Sandwich each slice between 
Lang ee ee HAS Claas juicy Australian canned pears, 
avoiding the temptation to sample 
one there and then. Pour alittle 
chocolate sauce on top anda scat- 
tering of chopped nuts. 
And there you are — Cornish 
and Pear Monday! 


Mies Baier ean) 


} Getting Out of a 
Tight Spot... 


Lots of readers wrote to 
offer their solutions 

to the problem of using 
old tights. Many used them 
for stuffing toys and 
cushions for local bazaars, 
and found stuffed tights 
came in useful as draught 
excluders too. Here are 
some more ideas: 


... rip old tights into 
strips lengthwise to 

use as string. Ideal for 
tying rose trees, tomato 
plants, etc, in the _ 
garden, and surprisingly 
strong. Tights can also 
be used as hairnets to 
keep curlers in place 
_in the bath; the body 


_ fitting on to the head 


and the legs wound round 
turban style. 


Miss P. M., 
Southend-on-Sea. 


... | separate the legs of 
one pair of tights and 
stuff each leg with other 
old tights, fasten the 

top of the stuffed leg 
and put them into winter 
- boots and wellingtons 
before storing them 

for the summer. They keep 
the boots from cracking 
or creasing. 


Mrs M. O., Co Durham. 


_.. | have found that old 
pairs of tights make 
good ‘soft hangers’ to 
dry jumpers and shirts 

on. Boil them first so 

the colour won't run, 

then put the tights in the 
neck of the jumper, and 
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We'll pay £1°50 for every letter 
printed on this page. 

Please write to us, addressing 
letters, which must not have 
been sent to any other 
magazine, to ‘Your Page’, 
LIVING, Elm House, Elm 
Street, London WC1X OBP. 


thread a leg through each 
arm, Peg each foot and 
the body of the tights 

to the line. Now you 
won't have any peg or 
hanger marks spoiling the 
shape of your clothes. 
Miss M. P., 
Westcliff-on-Sea. 


-_., The Co-Workers of 


Mother Teresa of Calcutta 
use tights and stockings 
to stuff mattresses for the 
sick, The address of the 
London Committee 
Chairman who will put you 
in touch with your 
nearest action group is: 
Miss J. Gilbert, 

114 Queen's Gate, 
London SW7. 


Mrs P. S., Brentwood. 


Helpful Youngsters (1) 
My son, aged two, was 
taking particular interest 
when | was repairing a 
broken window. Using a 


large hammer | knocked 
out the old glass, put down 


the hammer and began to. 
remove the old putty. 
Whilst doing this | heard a 
loud crash and tinkling 
glass in the next room. 
Rushing in | found my son 
triumphant, hammer in 
hand, having just broken 
the glass in the French 
windows ‘to help Dad 
mend them’. 


“Mr T. L., London N21. 


Helpful Youngsters (2) 


: My helpful daughter, at 


the age of three, watched 
wide-eyed as | chopped 
mint for the Sunday lunch. 


The following day she 
came from the garden into 
the kitchen with part of 
a plant and placing it on 
the table said ‘I've brought 
some leaves for you to cut 
up for lunch again’. 


Mrs J. C., Skelmersdale. 


Thanks for the Memory 


How easily a temporary 
crisis can send us back 
to an earlier age. 

Last winter, after a 
severe snowstorm had 
damaged the wires, we 
were without electricity © 
for two days, We sat by 
an open fire reading by 
an oil lamp. 

Later on more frost and 
snow made the roads 
unsafe, We walked to 
visit our friends, | 
carrying our house shoes 
in a bag. Just as | used 

to do when going to 
parties as a little girl! 


Mrs H. C., Edinburgh. 


Adds More Flavour 

Last autumn | went to 
evening classes for 
hostess cookery. | started 
using bouquet garni in 
casseroles, stews, etc, 
but soon slipped back 
into my old ways, until 
we had guests coming for 
dinner one night. | 
wondered if | had any 
bouquet garni left and 
sure enough found an odd 
little white bag in the 
corner of the store 
cupboard. Imagine my 
horror next day, having 
been complimented on my 
cooking, to find the little 
white bag contained—tea 
leaves! | 

Mrs M. T., Kingswood, 
Surrey. 

Have you had any 
embarrassing moments 
as either a guest or 

the hostess? 


Sun Trek 


| know that children do 
not need anything costly 
to keep them contented 
and this was proved to me 
the other day when | saw 
my toddler grandson 
amusing himself—trying to 
catch the dust particles 


from a beam of sunshine 
on a teaspoon. 


Mrs |. S., Somercotes, 
Derbys. 


Dressmaking Complaint: 


Why do dressmaking 
patterns always allow too 
much material? Usually, 
even if the given layout is 
followed, there is material 
to spare at the end. And 
invariably it is possible 
to work out a more 
economical layout, making 
the wastage even greater. 


Mrs M. S., Rye. 


Susan Peterson, our 
Fashion Makes Editor, 
replies: Most 
manufacturers work out 
their patterns by the 
simplest, but not 
necessarily the most 
economic, method as this 
may be too complicated 
for the not-so-experienced 
dressmaker. Any wastage 
left after following the 
layout should only be a 
few inches required to 
round the yardage up 

to the next 'AZyd. 


OK Wise Guy 


When | was teaching some 
years ago | had some 


‘ very strange answers to 


end of term tests— 
Grammar question: The 
plural of loaf? 

Answer: A sliced one. 
And on the underwater art 
picture one small girl had 
drawn and labelled a ‘fish 


_ finger’ as one of the 


occupants! 
Mrs R, R., Argyll. 


Children and Trees 

As 1973 is ‘Plant-a-Tree. 
Year’, we shall see 
thousands of new trees 
planted in our town 
centres and parks. 

| think it would be a 
good idea, therefore, 

if parents and teachers 
made it ‘Recognise- 
a-Tree Year’ too, and 
helped young children 
to identify at least some 


of the lovely trees we 


enjoy as a birthright 
here in the British Isles. 
Mrs L, G., Preston. 


Iwo. cans of leading hairspray One can of Adorn. 
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A fair comparison. 


- There's no catch. 

One can of Adorn will give you at Jeu twice as many sprays 
as re leading hairsprays in the same size can. 

We've got laboratory tests to prove it. 

With Adorn’s fine, gentle spray and unique fsa you only 
need a little to hold your aly naturally, without stickiness. 


Leaving it soft. So it’s nice to touch. 
Shiny. So it’s good to look at. 
And manageable. So it stays looking good all day long. 


Now don’t think besausd’ 
you re getting at least twice as many 
sprays you II pay twice as much. 

You wont. Adorn costs just - 

a few pence extra. 

And when you wasrieteheg all 
that youre getting, what could be 
fairer than that. 


- Adorn. A product of Gillette Industries Limited — Personal Care Division.: - 


One of Adorn’s four types is just right for your hair. - 


GO et ee, ne ee eis 


( MAYONNAISE Sas oe \ 


Yapt Sasso Olive Oil 
Pinch Cayenne Pepper 
2 Egg Yolks 

Yq tsp Mustard 

112 tbs vinegar 

1 tsp salt 


Mix salt, mustard, pepper, egg yolks and 1% of w vinegar, ‘Beat thoroughly 
— as you beat, add the Sasso Olive Oil Yo tsp at a time. When about one- 
third of the oil has been added, add 1 tbs at a time. Finally, when all the 
Sasso has been added, add the balance of the vinegar. 

The secret of success is in the beating and the careful addition of the 
Sasso Olive Oil. 

Sasso Olive Oil is guaranteed pure and is recommended by leading chefs, 
It can be used in countless ways to brighten your cooking and adds an 
extra sparkle. Write now for your Sasso Booklet, showing many exciting, 


recipes and useful kitchen hints. 
ge ] 


GUY, LEONARD & CO.,LTD. J 
ras LONDON,E.C.I Tel:01-2537785 /f 
— 


71-73 ST. JOHN STREET 


"TUN caiis icclek eis |beinies muon ncn ceil whan: incl alia cones Senuledl Salon oe 


"°Lloyd’ 


FAMILY PLANNING CENTRE 
Commercial Road, Portsmouth. 


THE MAIL ORDER SPECIALISTS 


Hundreds of 
bargain offers 

@ All that’s new on the fashion scene. 
@ Easy weekly terms. No deposit. 
@ Immediate Free Credit. 

@ Promise of Satisfaction - or 


C-FILM The New “His or Hers” Contraceptive. 65p per pack 
of 10 plus Sp p&p 3 Packs £1 ‘95 post free, Tick for free leaflet : j 
“A New Look at Contraception”. 


CONTRACEPTION Lioyd’s Family Planning Guide and 
details of Durex products at discount prices. Tick for free 
booklet and information on all aspects, including Free Bonus 
Tokens etc. 


PATRICIAN SKINS — Made in U.S.A. A special non- 
rubber luxury protective made from animal membrane. Trial 
supply 75p plus 5p p&p. Tick for free teaflet, 


BULK PROTECTIVES — Less than 1p each! Safe, 
reliable, electronically tested available at unbelievably low 
price ~ just €1 for 72 perfect protectives plus 10p postage. 
1 Gross £2 Post Free. Tick for free leaflet 


PREGNANCY TESTS: Accurate and Reliable Return 
post service. Send urine specimen and £2 remittance payable to 
Bell Jenkins Laboratories Ltd., or tick for free explanatory 
literature and specimen container by return wrapper 


Remittance £ ............ 


we 
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Reg. Off.: Commercial Road, Portsmouth PO4 BYU Reg. No.: 632540 England 
a a ee ee ee ee eee eee eee ee ee ee eee eee ee 


Piease cornpiete if enclosing cash. 
Item(s) required 

Cos 

ADDRESS 

BLOCK LETTERS PLEASE 


TO READERS OF LIVING 


Final Opportunity 


This is positively your last | 
opportunity to get this 
FREE colour catalogue. 


* 


Money back. 
. zr before you buy. Hert a 
undreds of Star Bargains. news ofa 
@ A big cash bonus. valuable surprise 


@ News of a valuable FREE gift. 


BONUS GIFT 


FREE POST Send today-no obligation 


Post this voucher now in an UNSTAMPED envelope to:- 
Burlington, Free Post, Bury, Lancs., BL9 OYY. 
You’ll get an exciting parcel containing the new Burlin 4p pone Catalogue, 
worth £2; how you may become a Burlington Agent, 
a special introductory bargain offer and 
news of a lovely free surprise gift. 


Aas SPECIAL FREE VOUCHER | SPECIAL FREE VOUCHER ) YOUR ec 


IE aad SS ¢ | 7 RIA canes ic 7 el TR a CPPS GO Bie Af Dire te oi 
S| BLOCK LETTERS ; (I AM OVER 18) 


SEE RUPE D FRM MNEL sess) sich Peatvotypcacicetsysnopvedva decals ag f ovcgensctooamtheennateCeegsab eoRWP Moo ae bul ceases tagvekcedUbenaaatentiouc 
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53)_5-32-197 5eSe 


THE LURE a3 THE CHASE 


Everyone has seen stained glass windows in churches, but 
how often does one see a picture painted on glass? 
- I’came across my first glass picture at a jumble sale. On 
a window sill, lying neglected in a heap of old pictures and 
broken frames, there it was, looking like a grubby pane of 
glass, and unframed. The picture shows an eighteenth- 
century gentleman courting a lady. She is wearing an attrac- 
tive gown of delicate pink and the gentleman is attired in 
purple breeches and brocade coat. Both have elaborate hair 
arrangements in the style of the period. 

Paintings on glass were done from the back. They were 
probably started about the middle of the seventeenth century. 
Many of them were copied from the works of famous artists 


and great pains were taken by the craftsmen. A print of a 


painting would be thoroughly dampened to remove all 
‘dressing’ from the paper and when dry laid face down on 
a sheet of fine glass which had been covered with a suitable 
adhesive. The print was then lovingly stroked and pressed 


~ so that no air or water remained between it and the glass. 


After again damping, the paper could be removed, thus 
leaving a finely-traced outline of the picture on the glass. 
The artist could then set to work and complete the picture 
with his own colours. It was essential to maintain a light 
touch as the attractive transparent effect would have been 


spoilt by thickly applied paint. 


Soon after my first discovery I came across a pair of 
pictures painted on concave glass. These were in gilt frames 
and called ‘Farewell’ and ‘Return’, They show the departure 
and return of a loving husband, surrounded by wife and 
children while his horse waits nearby, all very much in the 
style so popular with our great-grandparents, 

I was particularly pleased when I found a set of three 
country scenes, one showing a thatched cottage, another 
haymaking and the third, children dancing along a lane 
with their dog. As these are sunny, summer pictures, the 
whole effect is much brighter than another set, successfully 
bid for at an auction, showing a boudoir, drawing room and 
ballroom scene with the people dressed in costumes appro- 
priate to the occasion. 

Rummaging in a junk shop recently, I came across a 
circular glass picture with an interesting brass frame. Wiped 
clean, this revealed a charming scene of three little girls and 
a boy having a dancing lesson whilst a lady sits at a musical 
instrument which resembles a spinet. 

Oval or circular frames, I’ve discovered, are more interest- 
ing, if scarcer, than the usual square or oblong shapes so 
this adds a further impetus to my hunt for more finds at 
reasonable prices to add to my collection. oOo 


Little head on your shoulder, 
Beginnings of a smile on the tiny 
crumpled face. 

You're glad you chose Ostermilk 
for your new baby. Doctors and 
nurses recommend it. And when you watch 
your baby growing up so beautifully, 
you know it’s best. 

Ostermilk gives your baby all the 
goodness of milk, with extra iron and 
vitamins A, C and D in just the right 
amounts for strong healthy growth. 

Ostermilk is easily digested, too, 
because the cream of the milk is spread 
evenly through the feed. 


Another contented Ostermilk b 


| 


-Ostermilk 
two 
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Ostermilk is a Glaxo trade mark 


TO OUR DOCTOR 


Beginning to stammer | 
My three-year-old daughter 
has recently begun to stam- 
mer. At first I thought this 
was because she was groping 
for words but the difficulty 
has increased lately. She 
has just started a playgroup 
for two afternoons a week 
which she seems to enjoy, 
though she cries when I 
leave her. I wondered if 
this new activity had con- 
tributed to the difficulty? 

Stammers often begin 
when there are underlying 
anxieties. At present, just 
give her plenty of time to 
get the words out—don’t 
hustle her—take her hand 
and encourage her gently, 
perhaps helping her occa- 
sionally with words but 
always with serenity so 
there’s no sense of anxiety. 

If there’s no improvement 
in a few months ask at your 
local clinic if you can see 
a speech therapist—but I 
am sure that the difficulty 
will disappear. 


TO OUR 
GYNAECOLOGIST 


Cold in pregnancy 
If a woman catches a cold 
during the first three months 
of pregnancy, can this harm 
the baby? 

We know that the unborn 
baby is. most vulnerable in 
its very early weeks but you 


can get the question into 
perspective if you think of 
the millions of women who 
have had colds in their early 
pregnancy and then have 
produced perfect babies, 
What is much more impor- 
tant is the medicine you 
might take for a cold at that 
time, so if you do catch 
one, stick to fresh orange 
juice or hot lemon and 
avoid patent medicines. 


TO OUR PEDIATRICIAN 


Growth problem 


I’ve been told that a child’s 
eventual height is double 
that on its second birthday. 
My daughter was 37in tall 
at that time—will she end 
up as 6ft 2in? 

This is only a general 
guide to future height and 
I’d be very surprised if your 
daughter did grow as tall as 
that—unless of course you 
are a particularly tall family. 
The growth spurt in girls 
slows down considerably 
when menstruation starts, 
but if she seems to be get- 


ting very tall at this time it 
_ is possible to consult a spe- 


cialist in growth problems 
who may agree to curbing 
her height by the use of 
hormones. 


Send your question to You 
and Your Child, LIVING 
(address page 1), Please 
enclose sae and allow up to 
one month for reply. 


Read about The Care of. Your Children's Teeth on page 12 > 
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ADVERTISEMENT 


Match that! 


Torpedo yarns in ‘Bri-Nylon’ give you lots of 
scope to knit fun and colour into the world of toddlers 
and their toys. Like this cosy co-ordinated outfit that 
matches teddy’s scarf and waistcoat. So nice to knit 
and easy to care for. 


“Totped w| BRL e 


Torpedo is the Registered Trademark of Loweth Wools Ltd., Leicester, 
‘Bri-Nylon’ and ICI roundel are Registered Trademarks of ICI, 


Abbreviations 


k.2. tog.b = K.2, tog. through back sl. = slip 
of loops sl.-st. = slip stitch 
alt. = alternate kib or t.b.]. = k through back of 
beg. = begin(ning) loops | 
cont. = continue } m, = main colour 
dec. = decrease (by working c. = contrast colour 
2 sts. tog.) rep. = repeat(ed) 
foll. = following rem, = remain(ing) 
og = garter stitch st(s), = stitch(es) 
SS or Continental st.st.= Kinto  st.-st. = stocking stitch 
the back of each st, on right side tog. = together 
rows and P, back. Recs y-b. = yarn back 
inc. = increase (by workingintothe y.fd. = yarn forward 
_ back & front of the same st.) .I = pick up loop that lies 
in(s). = inch(es) etween the needles and k. into 


K. = knit the back of it thus making a st. 
1, = loop m.1I. = make 
att. = pattern y.r.n, = yarn round needle to make 


a loop st. 
Single rib is k.t and p.1 alternately 


MATERIALS: Torpedo Double Knitting Super-crimp 
‘Bri-Nylon’ and Torpedo Trend. Jersey with stripe 7 
(7:7) ¥ oz. balls, main. Sleeves 1 (2:2) # oz. balls, contrast. 
Tunic 7 (7:8) % 0z, balls Torpedo Trend multi colour. Trou- 
sers 11 (11:12) 3 oz. balls. Torpedo Trend multi colour. A 
pair each of Nos. 8, 9 and 10 Knitting needles, 1 buckle, a 
waist length of 4 in. wide elastic. 

MEASUREMENTS: To fit chest 19 (21:23) ins. Jersey — 
length 113 (124 :13%) ins., sleeve seam 8 (84:9) ins. Tunic 
~ length 13% (143:153) ins., all round cast-on edge 30 
(32:34) ins. Trousers — inside leg seam 12 (13:14) ins., 
front seam 8 (83:9) ins., back seam 94 (10:103) ins., all 
round leg end 154 (16:16) ins. Figures in brackets refer 
to the larger sizes. 


. = purl Be beg : 
p.8.8.0, = pass slip stitch ove 


TENSION: 6 stitches to 1 inch in width 
using No. 8 needles. | 


TROUSERS Right Leg Using No. 9 


needles and Trend multi colour, and begin- 
ning at leg end, cast on 92 (96: 100) sts. and / 


st.-st. 7 rows. K.1 row on wrong side to 
mark hem line, Change to No. 8 needles 
and work the 2-row pattern as follows: 
Ist row.—* K.1, P.1; repeat from 
* to end, 

2nd row.—P. Patt. 4 (6: 8) rows. 
Continue in patt, and dec. 1 st. 

at each end of next row and 3 — 
following 8th rows. 

On 84 (88: 92) sts. patt. 3 

(5: 7) rows. 

Inc, 1 st. at each of next row 

and 6 following 10th rows. 

On 98 (102: 106) sts. patt. 5 

(7: 9) rows—patt. 6 (8: 10) rows 
here on left leg—ending at 

centre front. 

Shape Crutch Ist row.—Cast off 3 
sts. for front centre edge, patt. toend. 
2nd row.—Cast off 7 sts, for 
centre back edge, patt. to end. 
Dec. 1 st. at beg. only of the next 
14(12: 10) rows. Patt. 2 (4: 6) 
rows ending at front edge. Dec. 

1 st. at back edge on the next row 
and 3 following 8th rows. 

- On 70 (76: 82) sts. patt. 16 (20: 24) rows. 

To Shape for extra len 

1st and 2nd rows.—Patt. until 24 remain for 
Ist row, turn, S1.1, patt. to end for 2nd row. 
3rd and 4th rows.—Patt. until 40 remain, 
turn, Sl.1, patt. to end. 

5th and 6th rows.—Patt. until 56 remain, 
turn, $1.1, patt. to end. 

Patt. 1 row across all sts. 

Change to No. 9 needles and P.1 row to mark 
hem line, then st.-st. 5 rows. Cast off. 

Left Leg Work as given for right leg, working 
the extra row where indicated before shaping 
for the crutch. 

To Make Up Do not press. Join centre front 
and back seams, then join leg seams. Turn up 
at marked hem line all round leg end, and 
sew cast on edge in position. Turn over at 
marked hem line all round waist and sew cast 
off edge in position leaving an opening for 
elastic. Thread through elastic, secure ends, 
and close opening. Press seams and hems 
with a cool iron over a dry cloth. 


TUNIC (Use Trend Multi 


colou r) Back Using No. 9 needles cast on 

90 (96: 102) sts. and K.3 rows. Change to 

No. 8 needles and work 2 (6: 8) rows in patt. 

as given for Trousers. 

Continue in patt. and dec. | st. at each end of 

the next row and 12 following 6th rows.* 

On 64 (70: 76) sts. patt. 7 (9: 13) rows—or 

for length required. 

Shape Armholes Cast off 3 sts. at the beg. 

of the next 2 rows; then dec. 1 st. at the beg. 

only of the following 12 (14: 16) rows. 

On 46 (50: 54) sts. patt. 21 rows. 

Now divide sts. for neck and shoulders 

Next row.—Patt. 12 and leave for left back 

shoulder, patt. 22 (26: 30) and leave for neck 

14 patt. to end and work on these last 
sts. 

Right Back Shoulder Dec. 1 st. at neck edge 

on next 5 rows. #OUe: 

Cast off remaining sts. taking 2 sts. tog. at 

neck edge as you cast off. Rejoin yarn to right 

side of 12 sts. and patt. to end of row. 

Left Back Shoulder Work as given for right 

back shoulder. 

Front Work as given for back until * is 

reached. Patt. 4 (4: 8) rows. 

Now divide the sts. for neck and shoulders 

Next row.—Patt. 32 (35: 38) sts. and leave 

' for right front shoulder. Patt. to end and 

work on these last 32 (35: 38) sts. 


Left Front Shoulder Shape Neck. Patt. 2 
(4: 4) rows dec. 1 st. at neck edge on the Ist 


- ([st-and 3rd 1st and 3rd) rows. 
Shape|Armhole and continue Neck shaping. 


Cast off 3 sts. at beg.—armhole en 
—and dec. 1 st. at neck edge of 
next row, Patt. 12 (14: 16) rows 


and each alternate row—this 
completes the armhole shaping. 
Work 1 row then dec, 1 st. at neck 
edge of the next row and 8 (8: 9) 
following alternate rows. 

On 6 sts. patt. 9 (9: 7) rows. 

-  $lope Shoulder 

Cast off remaining 6 sts. Rejoin 
, yarn to right side of 32 (35: 
> 38) sts. and patt. to end of row. 
') Right Front Shoulder Work 
as given for left front 


Neck band Join right 
shoulder seam. Using No. 
\ 10 needles pick up and K.41 
) (43: 45) sts. from left front 

K neck edge, pick up and K.1 
st. from centre front, and 
i mark this stitch with a 
coloured thread, pick up and 
K.41 (43: 45) sts. from right 
front shoulder, 6 sts. from row 
ends of right back shoulder, K. across the 22 
(26: 30) sts..of back, pick up and K.6 sts. 
from left back shoulder 117 (125: 133) sts. 
Beg. with K.1 work 1 row in single rib. 
Rib 4 rows dec. 1 st. at each side of centre st. 
on each row. 
Cast off in rib still dec. 1 st. each side of 
centre st. as you cast off. 
Armhole Bands (both alike). Join left 
shoulder seam continuing seam across neck 
band. Using No. 10 needles pick up and 


_K.76 (80: 84) sts. from row ends of armhole. 


Work 5 rows in single rib, then cast off in rib. 
To Make Up Do not press. Join side seams. 
Press seams. 


JERSEY Back Using No. 10 needles and 
M. cast on 60 (66: 72) sts. and work 12 rows 
in single rib. : | 

Change to No. 8 needles and work in patt, as 
given for the trousers until work measures 7 
(74: 8) ins.—or for side seam length required. 
Shape Armholes Cast off 3 sts. at the beg. 
of each of the next 2 rows, then dec. | st. at 
beg. only of the 8 (10: 12) following rows. 
On 46 (50: 54) sts. patt. 24 rows. 

Slope Shoulders Cast off 4 (5: 5) sts. at the 
beg. of the next 4 rows; 5 (4: 5) sts. on the 2 
following rows. Leave remaining 20 (22: 24) 
sts. for polo collar, 

Front Work as for back until armhole shap- 
ing has been completed. 

On 46 (50: 54) sts. patt. 11 (11: 9) rows. 

Now divide the s:s. for neck and shoulders 
Next row.—Patt. 17 (18:.19) sts. and leave 


- for right front shoulder, patt. 12 (14: 16) and 


leave for Polo collar, patt. to end and work 
on these last 17 (18: 19) sts. 
Left Front Shoulder. Shape Neck. Patt. 10 
rows dec. 1 st. at neck edge on the Ist row 
and 3 following 3rd rows. : 

On 13 (14: 15) sts. patt. 2 (2: 4) rows. 

Slope Shoulder | 

Cast off 4 (5: 5) sts. at beg. of next row and 
following alt. row. : | 

Work 1 row, then cast off remaining 5 (4: 5) 
sts. 

Rejoin yarn to right side of 17 (18: 19) sts. 
and patt. to end of row. 

Right Front Shoulder Work as given for 
left front shoulder. . 

Sleeves (both alike). Using M. and No. 10 
needles, cast on 36 (36: 38) sts. and work in 
single rib for 14 (14: 2) ins.. 

Change.to No. 8 needles and work in stripe 
pattern as follows: 

ist row.—With C. * K.1, P.1; rep. from * 
to end. 


dec. 1 st. at each end of the 2nd — 


shoulder. . 


2nd row.—With C. all P. 

3rd row.—With M. * K.1, P.1; rep. from 
* to end. 

4th row.—With M.allP. | 

These 4 rows form the stripe patt. 

Cont, in patt. as set, inc, 1 st. at each end of 
the next row and every following 8th row 
until the 6th (7th: 7th) inc. row has been 
completed. 

On 48 (50: 52) sts. continue in patt. until 
sleeve seam measures 8 (84: 9}) ns.—or for 
length required. 

To shape Sleeve Top > 

Cast off 3 sts. at beginning of next 2 rows, 
then dec. 1 st. at beginning only of the 14 
(16: 18) following rows. Cast off 3 sts. at 
beginning of next 4 rows, 2 sts. on 2 following 
rows, Cast off remaining 12 sts. 

Polo Collar Join right shoulder seam. With 
right side of work facing and using No. 10 
needles and M., pick up and K.19 (19: 21) 
sts. from left neck edge, K. across the 12 (14: 
16) sts. at centre front, pick up and K.19 
(19: 21) sts. from right front neck edge, K. 
across the 20 (22: 24) sts. at back. On 70 
(74: 82) sts. work 34 (4: 44) ins. in single rib. 
Cast off in rib using a No. 9 needle. 

To Make Up Do not press. Join left 
shoulder seam continuing the seam across the 
collar. Set in sleeves. Join sleeve and side 
seams. Press seams. 

Beit Using M. and No. 8 needles cast on 
5 sts. and work 2 rows in C.S.S. Continue 
as follows: 

ist row.—K.1b., Up. 1, K.1b., sl. 1, K.1b., 
Up. 1, K.1b. 

2nd row.—All P. ) 

3rd row.—K.1b., Up. 1, K.2b., sl. i, K.2b., 
ss 1, K.1b. 

4th row.—All P. 

Continue in this way working Up. 1 at 
beginning and end as set on each right side 
row and keep sl. 1 st. until there are 11 sts. on 
the needle. Continue on these sts. keeping | 
sl.-st. and working in C.S.S. until belt 
measures 27 ins.—or for length required, then 
cast off. Fold belt in half sl.-st. forms the 
edge, then join cast-off edge and row ends. 
Sew on Buckle. 


TEDDY’s WAISTCOAT 


& SCARF | 
MATERIALS: 202. balls of Torpedo 
Double Knitting Super-crimp 

‘Bri- Nylon’ in.Candy Rose and 1ballof same 
yarn in Leaf Green; pair of No. 8 needles. 
MEASUREMENTS: Waistcoat 13 in. chest. 
Scarf 303 in. long. 
TENSION: 8 sts. to 1 in. in width over the 
single rib, with the ribs closed. 
R = Rose; G = Green. 


WAISTCOAT Using R. sais on 100 


sts. and work 10 rows in single rib. Join in 
G., and work 8 rows in single rib. Now 
divide the sts. for the armholes. 

Next row.—Rib 17, cast off 12, rib 41 more, 
cast off 12, rib 16 more. 

Left Front Shoulder Rib 1 row on these last 
17 sts. Working 10 rows with R. and 10 
rows with G., dec. 1 st. at front edge on next 
row and every following 4th row until 12 sts. 
remain. Work 3 rows straight then cast off. 
Back Rejoin G. to wrong side of centre 
42 sts. and rib 1 row. Join in R. and work 10 
rows in rib, then rib 10 rows with G. Cast off 
12 sts. at beginning of next 2 rows. Cast off. 
Right Front Shoulder Rejoin G. to wrong 
side of remaining 17 sts. and complete to 
match Left Front Shoulder. Join shoulder 
seams. 

SCAR F Using R.caston18 sts.and working 
in single rib, work in stripes of 20 rows R., 
20 rows G. until the 7th R. stripe has been 
completed, Cast off. Using G. work small 
tassels into the cast-on and cast-off edges. 
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just because of a period.’ 


‘They depend on me too much to do Panty Pads are slim, deceptively 
hati: 37 absorbent pads that work in the same way 
That’s school teacher, Lesley Bound, as traditional towels. But there's one 
talking. important difference: Panty Pads are much 
She went on to explain:‘‘As well as ~~ less bulky to wear and they attach to your 
teaching in the classroom, I take the girls briefs with a little adhesive strip; not with 

games and gym lessons. belts or pins. 
And as Lesley pointed out, she can't “T can wear them under shorts with 
alter the school timetable just because of my briefest panties.’ 
the time of the month. And does changing am a bowel to a 
“But, she said,“‘I dont let periods small pad mean sacrificing confidence? 
rule my life” ‘Quite the opposite,’ Lesley told us. 


: 7 ae “Panty Pads are unbelievably effective. 

DY hein pi And I can dash around all afternoon, 
keeping up with the children. Nobody — 
would guess | was having a period.’ — 

After watching Lesley at work, youd 
probably think shed be only too glad 
when the school bell went at the end of 
the afternoon. 

But most days this energetic young 
lady will dash off to spend the evening 
converting her house or, more remarkably, 
help run a Duke of Edinburgh's award 
scheme which includes dancing and 


gymnastics. 
ee et ee te As she said," still get puffed out. 
} And that really explains Lesley’s But at least I’m sonhdent now. 
attitude to periods very well. It also | Cee 
explains why she went over to Panty Pads = = 
when Dr.Whites introduced them - saan Hutied sania) promation. 


MERE seven 


recently. 

‘| think they must have had me in. 
mind when they thought of Panty Pads,’ 
she reflected. 


" Lilia. Super soft. 
_ Britain’s most 
- ' popular 

“7 ™ . disposable towel. 


Panty Pads. New, , a 
unobtrusive. They fit —am 
in. your own panties 


No loops, pins or belts. A spe ee 


Fastidia. Mini Pads 
Koronet. Clever for hygiene and personal 
absorbent towels that fitin _ freshness on . 
stretch nylon briefs. Carefree. The comfort the days between periods. 
you expect from Dr. White’s. 
And they're flushable too. 


Most women rusk Dr. White's for their sanitary protection. 


Stimulating ideas and exciting materials 
For Mothers with Children at home 


The Post House, Brook. Ashford, kent’ 


PLAYPACKS 


WALKIE TALKIE 


When you decide to buy that new washing-machine, it’s 
a waste of time and effort to trudge round the shops 
comparing prices and delivery dates. 
~~~ Just sit comfortably by your phone. Let your 
rN fingers do the walking through your Yellow 
Pages. Phone the appropriate local sup- 
» pliers and find out who’s got exactly 
what you want at the best price. 
Then go and buy... 
a ps so much simpler! 


Let your fingers Yellow 


The modern way to purchase Family Planning requisites 
is through our Return-of-Post confidential service. We 
are the largest stockists and suppliers of British, 
Japanese, American and Continental brands in this 
country, and the latest German Ripple and Swedish 
brands. Send now for our latest book and literature on all Family Planning 
methods and details of free sample offer. 


Premier Laboratories Ltd. Name 

11/9 Black Lion Street, CRE NN ONL LS oF ESE 

Brighton BN11PI Address PE RA SER Marre. See, ERIE RE ar Fe a eer a) Pee 
(forward by return free 
Family Planning book) 
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NOW! NEW IMPROVED) 
F 
Coo-Var protects ORMULA 


Coo-Var restores fading timber 


- Obtainable through Timber, Builders & Deco- 
rators Mchts. etc. or post coupon for details 


Coo-Var Limited, Dept L 
, Lockwood Street, Hull. 


The care of your children's teeth 


by Peter Frederick 


My three children, aged 16, 15 and 12, have five dental 
fillings between them, which is well below the national 
average. They haven’t simply inherited strong teeth because 
I remember having 11 fillings just after my eleventh birthday. 
Why can’t all children have better teeth than their paren 
Well, in most cases they can. 

Two things are important for a child’s dental health: to 
grow strong teeth, and to look after them. 

By the time they come into the mouth the crowns of the 
teeth have finished growing. Before that happens they can 
be helped.to form strong enamel by making sure that the 
child has a good balanced diet containing adequate amounts 
of calcium and vitamins. 

Oncé the teeth have erupted into the mouth they are 
vulnerable to acid attack by specialised germs which multiply 
in any film of food debris left on the surfaces of the teeth. 
The growth of these germs is particularly encouraged if the 
teeth are bathed at frequent intervals in sugary liquids. To 
minimise this attack, the teeth should be cleaned regularly 
and thoroughly to remove the food debris, and any sugary 
foods or drinks should be taken at infrequent intervals and 
left in the mouth for the shortest possible time. 

Weaning a baby from the bottle at the time advised by 
doctor or clinic prevents that prolonged slow trickle of 
sweetened liquids over his new teeth. which may cause 
extensive dental decay before he is eighteen months old. 
Older children who want sweets should be encouraged to 
save them for a Saturday afternoon ‘binge’, rather than suck 
them occasionally throughout the week. Crisps, nuts or fruit . 
can replace sweets at other times if necessary. 

Toothbrushing last thing at night and after breakfast will 
also cut down the acid ‘attack periods’. The efficiency of 
toothbrushing can be checked and improved at all ages by 
chewing a disclosing tablet containing a harmless red dye 
which shows up the areas on the teeth still covered in food 
film. When the red dye has all been brushed away you know 
that the teeth are really clean. Your dentist can tell you 
how to get these tablets. 

_ Regular dental check-ups from an early age (without 
waiting until something goes wrong) will allow your dentist 
to detect any disease process or unusual growth pattern in 
your child’s mouth. He will also advise you about the use of 
fluorides, which are of great value in preventing dental decay. 
He may recommend, in your child’s case, that minute 
amounts of this element in the form of tablets should be 
included in the diet every day, so that it can be built into 
the enamel while the teeth are forming. 

Once the teeth have erupted into the mouth fluorides can 


easily be applied to their surfaces by the dentist in the form 


of a solution, jelly or paint, and you can further help this 
protection process by providing a fluoride toothpaste at home. 
There are other new methods of preventing dental decay. 
For example, dentists are now examining new fissure sealants 
made of tough plastic which can help to keep out debris 
and germs from the crevices in newly erupted teeth. _ 
Children today don’t have to suffer the pain and distress 
of dental disease that some of us had in the past, unless we 
allow them to do so by our neglect or indifference. 
A leaflet Your Child’s Teeth is available on receipt of a 
2’%p stamp from the General Dental Council, 37 Wimpole 
Street, London WIM 8DQ. oo 


“He said he likes to see boys and girls 


enjoy coming to the dentist” 


Macleans White Fluoride for stronger and whiter teeth. 


For too many children, going to in Macleans White Fluoride. It toughens 
the dentist still means only one thing- the enamel of young teeth, makes it 
more fillings. But there’s no reason: more resistant to caries and decay, cuts 
why it shouldn't be a perfectly down the need for fillings. 
enjoyable routine - provided the teeth And because Macleans White 
have been properly cared for athome, Fluoride has such a likeable spearmint 
every day. taste, children need no prompting to 

Thank goodness that mothers use it every day. Nor do adults for that 


today realize the value of the fluoride matter. 


Add to all this the special 
whiteness that Macleans toothpaste 
can provide, then you see why 
Macleans White Fluoride is the natural 
all-family toothpaste. 

Change your family to Macleans 
White Fluoride. 

It's just a little thing to do. But it 
could do such a lot of good. 


A basic necessity in the 
kitchen—a grater. These 
are in stainless steel, so 
they are strong and rust- 
free. Both offer a variety 
of cutting edges and 
have safe, easy-to-hold 
handles. The conical 
shape is 7%4in high, 96p; 
the box shape, 9%4in 
high, £1:16. The June 
range comes from Dexam 
International. 


Broom and _ top 
cupboard in white- 
wood with _ lac- 
quered doors 
(white, tangerine, 
blue or yellow) 
stands 6ft 101/in 
high. Broom cup- 
board, £22-53 (in- 
cludes one full @ 
shelf, clips for /% 
brooms etc). Top J 
cupboard £13-42. % 
Newline by Liden. 


For imaginative cooks when entertaining, fine china oven-to- 
tableware with motif in greens and yellows giving a tapestry 
effect. The range includes matching dinner, tea and coffee sets. 
The 2'/-pint soufflé dish is about £1-98; individual ramekins, 
62p; coffee cup and saucer, £1. Navajo by Royal Doulton. 


A useful and space-saving shelving and back rest combined, this unit can Semi-translucent shade on this mushroom- 
transform your single bed into a comfortable couch by day. Incorporates shaped table lamp gives a natural, shadow- 
three. storage compartments with two sliding doors; finished in white less light to the room. White shade on a 
laminate. Ideal for bed-sitters or spare rooms. Flat-Mate from Pace white, lilac, or black base. Height is 16Y%in. 
Furniture Ltd, Ravenscroft Road, Henley, Oxon. £23:75 inc p and p. Price £1:90 from British Home _ Stores. 


Stockists: write to Jane Derek at address on page 1 with sae. For mail order goods, write to address given. 
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Attractive Faber Folk 
poles are in solid pine 
with a choice of decor- | 
ative ends, brackets - 
and rings. 4ft 3in to 10ft | 
10in long, £1:86 to’. 
£4-:93. Wooden ends, 
97p; white plastic, 55p. _ 
Ten rings £1-54 (wood), | 
86p (plastic), Wooden | 
brackets, 68p each; - 
plastic, 34p. By Faber. 


Non-stick bakeware is 
in PTFE-coated alumin- 
ium. The fluted-edged 
flan tin gives a decora- | 
tive finish to a cake; 
9'%in diameter, £1-10; 
9¥%,in sandwich _ tin, | 
£1-20; 10in loaf tin, | 
£1-55. By Tefal. . 


For indoors or out—chrome-plated steel 
chair with steel wire-netted seat which is 
quick-drying after a shower and prevents 
over-heating in summer. Abacus 700, £26. 
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| Electric soldering iron for 

the handyman/woman. is 
designed for small jobs 
and to reach’ correct 
working temperature 
quickly without overheat- 
ing. £1-75 by Antex. 


New orange-flavoured Ex-Lax Instant 
Mix offers a safe, sure aid to regularity ~ in 
the form of a refreshing drink. 

New, medically-approved Instant Mix 
works gently and effectively to wake up 
your system — to help you feel at your best. 

New Instant Mix is now available at 

49p from your chemist. But please do not 
hesitate to write for a free sample (sent 
under plain cover) to: DEPT. LV6 


Ex-Lax Ltd., Argyll Avenue, 
FEXLAX| Slough SL1 4HD, Bucks. 


your 
friends 
will never 
believe 
you can own 
this superb 


automatic 
knitting machine— 
just by using it! 


Sounds impossible but we assure you that it 
isn’t, A wonderful “Vogue” can be yours by 
placing a small deposit and doing a few hours 
work each week on simple-to-follow patterns. 
Free tuition is arranged in your own home to 
make sure that you can work the machine and 
we supply knitting orders and yarn from which 
you can knit simple baby garments for us. 
Just cut out this coupon for details of this 
most interesting and remunerative offer. 


SWISS KNITTER LTD 


Box 268, Dept. LVG/DSP 
‘ 1 Southampton St., London, W.C.2 ; 
Tel. 01-240-2721 24 hour answering service 
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_ Learning is childs play 
- =. with Mattel 


Putt-Putts. An exciting range of natural wood 
toys. Mattel’s Putt-Putts are solid, and completely 
non-toxic. There are motorised Putt-Putts, too. 
With strong clockwork motors, and clever, non- 
removable winders. Just part of Mattel’s range 
of Solid Skill wooden toys. 


'Talk-Ups. Three cheeky, low-priced talkers. 
Lovable Talk-Ups are small enough to be a 
special friend. Just pull their legs to hear 

Talk-Ups say eight funny things, at rando 


Chatter-Pals. They'll love 

their very own clock, radio 
and camera - who all 

answer back at the pull of a 

string! Chunky, strong 
Chatter-Pals each say 

eight different phrases. 


Toast-A-Tune. Mattel’s unique life- 
size musical toaster! Drop in chunky slices 

of musical toast, turn the handle - when the tune 
has played up pops the toast. Four different tunes. 


Jack-in-the-Blocks. 
Colourful ‘Pop-up-top’ building 
blocks make learning fun! 
Helping them learn about 
numbers, animals and letters 
while they play. 


of 


Clown-Jack. 

1 ~Pre-schoolers love him! Turn his handle and he plays 

®) ‘Pop goes the Weasel’ - on the word ‘Pop’ out springs 
wobbly-eyed Clown-Jack. Great fun! 


preschool TOYS 


Putt-Putts, Solid Skill, Talk-Ups, Chatter-Pals, Toast-A-Tune, Clown-Jack, 
Jack-in-the-Blocks are all registered trademarks of Mattel Inc. 


Mattel Ltd., Westfield Road, Wellingborough, Northamptonshire NN8 3HE. 


find your 


Here's where to 


etna Mattel. 


pre-school stockist. 


Aberdare 

Aberdare & District Co-op, 
Co-op House, Cardiff Street 
Accrington 

E. J. Riley, 28 Blackburn Road 
Alton 

R. C. Porter, 63 High Street 
Altrincham 

The Red Balloon, The Graftons, 
100 Stamford New Road 
Andover 

Top Toys, Chantry Way 

Ascot 

Jacksons, High Street 
Ashford |. 

Jaybees Tot Shop, 20 Court Wurtin, 
Beaver Lane 

Banbury 

Trinders cor Ltd., 2A-4 Broad Street 
Banstead 

Toys & Games, 62 High Street 
Bath 

Bath Pram & Toy Shop Ltd., 
New Bond Street 


Bedford 
Lowes of the Arcade, 18 The Arcade 


Berkhamsted 
Reeve and Jones Ltd., 248 High Street 


Beverley 
Greens, Market Place 


Bexleyheath 

A. Hide & Sons Ltd., Broadway 
Jennings Dept. Store, Broadway 
Sidney Ross & Co. Ltd., 

233 The Broadway 

Billericay 

Essex playthings Ltd., 110 High Street 
Birmingham 

Barnbys Ltd., 10 Colmore Row 


‘Barnbys Ltd., 583 Moseley Road 


Birmingham Co-op, Castle Street © 
Davis & Davis (Toyland), ' 
323 Marsh Lane, Erdington 


J.P. McGauley & Sons. 1/48 Alum 
Rock Road, Alum Rock 


/ 


1. P. McGauley & Sons, 20b Dorridge 
Shopping Precinct, Dorridge 

J. P. McGauley & Sons, 240 High Street, 
Erdington 

J.P, McGauley & Sons, 37 High Street, 
Kings Heath 

J. P. McGauley & Sons, 101 Lozells 
Road, Lozells 

J. P,McGauley & Sons, 737 Bristol Road 
South, Northfield 

J, P. McGauley & Sons, Lynton Square, 
Perry Bar 

J. P. McGauley & Sons, 219 Coventry 
Road, Smaliheath 

J.P. McGauley & Sons, 700 Stratford 
Road, Sparkhill 

A. W, Talbots & Co. Ltd., 5 Parsonage 
Drive, Groveley Lane, Rednall 

Neals, Coventry Road, Sheldon » 
Barringtons, Tivoly Shopping Centre, 
Coventry Road, Yardley 

Bletchley 

Neals, 73 Queensway 

Bolton 
Rushton's (Good Taste) Ltd., 

5 Gate Ford, Harwood 

Boscombe 

C. & H. Whitston & Sons, 

16 Sea Road 

Boston 

J. Morley & Son 

5-7 mae Bargate 

Bour 

aarda. 07 West Street 
Bournemouth 

Toy Fayre, 327 Wimbourne Road, 
Winton 

Bradford 

West Riding Co-op Society Ltd., 
Sunbridge Road 

Braintree 

B. J. Poulter, The Square 

Bristol 

Bailey's Dailies, 67 Sandy Park Road, 
Brislington 

Barnbys Ltd., 68/70 The Horsefair 

M. H. B: Dawson, 96 Whiteladies Road 
The Midland Educational Co. Ltd., — 
71/73 Fairfax Street 

Tilling Purnell Ltd., Conham House, 
Conham Hill, Hanham 

Bromley 

Sidney Ross & Co. Ltd., 

201-203 High Street 

Buntingford 

David Boorman, High Street 
Burgess Hill 

Leisure & Pleasure Equipment 
(Hassocks) Ltd., 79 Church Road 
Burnham-on-Sea 

G. . Hurley, 27-29 High Street 

Bur 

A. Booth, 21-23 The Mall 

Bury St. Edmunds 

P. T. Brigden, Prams & Toys, 

61 Cornhill 

Rogers, 77 St. John Street 
Campbeltown 

D. M. Brown, 44 Longrow 
Canterbury 


‘ Barretts of Canterbury, 


2 St. George's Street 

Canvey 

Tower Radio Ltd., 125/127 Furtherwick 
Road 

Chatham 

Sidney Ross & Co. Ltd., 

218 High Street 

Chertsey 

Humpty Dumpty, 3 Windsor Street 
Chichester 

Barretts, 53 South Street 
Colchester 


-F, M. Wheeler, 20 Culver Street 


Cobham 
Joanne, 3 Oakdene Parade 


Coventr 


y 
_Barnbys Ltd., 13 Smithford Way 


City Pram & Toy Co., Lower Precinct 
Matterson, Huxley & Watson Ltd., 
Cook Street 

The Midland Educational Co. Ltd., 
1/5 City Arcade 


—_—--  ———_- 


Croydon 

Church Street Toy Shop, 

95 Church Street 

Gordons, 255a Lower Addiscombe 
Road 

Sidney Ross & Co, Ltd., 33 High Street 
Cwmbran 

W.1. Short & Son Ltd., 

13 North Walk, Town Centre 

Derby 

Derby Co-op Society Ltd., 

Toy Department, Thorntree Lane 
The White House, Babbington Lane 
Dewsbury 

West Riding Mills, 47-51 Daisy Hill 
Dover 

C.R.S., 14 Biggin Street 
Dovercourt 

E. F. Mack, Toy Centre, 175 High Street 
Dudley 
Criterion Cycles Dudley Ltd., 

King Street 

B. D. Price, High Street, Bull Ring, 
Sedgley 

Dundee ; 

J.D. McKenzie, 27 Crichton Street 
The Toy Shop, 22 Whitehall Crescent 
Dunfermline 

Dunfermline Co-op Society, 

13-15 High Street 

Dunmow 

May & Brett Limited, 23 High Street 
Edinburgh 

Wonderland: Rose Street 

East Looe 

Kids Tradewinds Co., Polkirt Arcade, 
Higher Market Street 

Ely 

City Cycles Centre, 7 Market Street 
Epsom 

Jas. Seymour & Co. Ltd., 

10 Upper High Street 


Erith 
Derrett Toys Ltd., 2-3 Town Square 


sher 

Mr, Golliwog, 93 High Street 
Ewell 

Joyland, 217 Kingston Road 
Exeter | 

Chard Toys Ltd., 69 Fore Street, 
Heavitree 

Exmouth 

Pow Toys & Games, 30 ) Rolle Street 
Fakenham 

B. J. Beales (Checkpoint), 

25 Norwich Street 

Falkirk 

A. Young & Son Ltd., 3 Princes Street 
Fareham 

S. Keasts, High Street 
Felixstowe 

Wakelins Suffolk Ltd., 

Suffolk House 

Filey 

4.6, rims 6 John Street 


Flee 

Fleet «Toys, 195 Fleet Road 

Neales, 289-291 Fleet Road . 
Gateshead 

Shepherds Dept. Store, Ellison Street 
Glamorgan 

Dan Evans, 96 Holton Road, Barry 
Glasgow 

Birss, 310 Dumbarton Road 
Modatoys, 185 Hundland Road 
Brown, 13 Byers Road 

Roberts Baby Fair, 405 Gt. Western 
Road 


Sutherland, 44 Duke Street 
Gloucester 

Bertella, The Promenade, East Gate 
Shopping Centre 

Co-op, Co-op House, Brunswick Road 
Gosport 
Babycare, 2 Portland Buildings, 
Stoke Road 

Gravesend 

Sidney Ross & Co. Ltd., 31 High Street 
Great Yarmouth 

Palmers (Gt. Yarmouth) Ltd., Market 
Place 

Guildford 

GDH, Swan Lane 


; Guernsey 


Creasey & Son: 9/25 High Street, 
St. Peter Port 
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Halesowen 

Tiny Tots 39 Queensway 

Harpenden 

District Modern Stores, 17 High Street 
Harrow 

Richards, 412 Kenton Lane, 

Belmont Circle 

Havant 

Toojays Ltd., 18-18a West Street 
Arcade 


Hayes 
Baby Craft, 262 Yeading Lane 
Hayes Novelty Stores, 
18-20 Coldharbour Lane 
Hayling Island 
Joyfair, 112-114 Elm Grove 
Hessle 
Leedhams (Hessle) Ltd., The Weir 
High Wycombe 
W. A. Child & Son, 114-116 Oxford 
Road 
Horley 
Tovar’. High Street 
Hounslow 
Waldrons, 62 High Street 
Hounslow West 
Nurseryland (Hounslow) Ltd., 
380 Bath Road 
Huddersfield 
Kayes Drapers Ltd., 9-11 King Street 
Hull 
Bishops, 386 Hessle Road 
Hammonds Ltd., Chapel Street 
Hammonds Ltd., Paragon Square 
Hammonds Ltd., Spring Street 
Jersey 
Bambola, 6 The Parade, St. Helier 
Beuzevals, King Street, St. Helier 
Wm. Briggs &o., 54/60 King Street, 
St. Helier 
Panico, 5 Quennevais Parade, 
St. Brelade 
Playbox, 35/37 Central Market, 
St. Helier 
Keighley 
First Gear, 28 Cook Lane 
Milburns, Cavendish Street 
‘Kettering 
The Midland Educational Co. Ltd., 
t/a J. C. Bond Ltd., 26 High Street 
Kidderminster 
The Toy Shop, Comburton Road 


Kirkcaldy 

Barnett & Morton (Retail) Ltd., 
High Street 

Lancaster 

Spavin & Kelly, Toy Centre Ltd., 

63 North Road 

Leamington Spa 

Toytown, 105 Regent Street 
Leatherhead 

Taylors (Leatherhead) Ltd., 

1-3 High Street 

Leeds 

Schofields (Leeds) Ltd., The Headrow 
Leeds 15 

Wonderland, Arndale Centre, 
Crossgates 

Leicester 

Fenwick Limited, Market Street 
Stantons Leicester Ltd. 

52 Fosse Road North 

The Midland Educational Co. Ltd., 
17/21 Market Street 

Lianelli 

Tony Williams, 8 Upper Park Street 
London 

Als Gift Shop, 73-77 Shopping Hall, 
Myrtlé Road, East Ham, E6 
Barnetts Novelty House Ltd., 

14 Elgin Crescent, W.11 


Binester Ltd., 254 Kirkdale, Sydenham 


S.W.26, 

A.B. Chambers Ltd., 371/5 Green — 
Street, Upton Park, E.13 

Croxted Sports (West Dulwich) Ltd., 
8 Croxted Road, West Dulwich 

W. J. Daniels, 98 Uxbridge Rd., W.13 
D. S. Davey Ltd., 542 Kingsland Road, 
Dalston, E.8 


Edmonds & Bell, 111A Rushey Green, 
Catford, S.E.6 


18 


Elys of Wimbledon, 

Wimbledon, S.W.19 

Hamleys, 200-202 Regent Street, W.1 
E. J. Heraud Ltd., 54 Fore Street, 
Edmonton, N.18 

Junior World Ltd., 39 South Parade, 
Mollison Way, Edgware 

McLanes, 74 Old Church Road, 
Chingford, E.4 

F.L.& H.W. Pengally, 279-281 
Wimbledon Park Road, Southfields, 
S.W.19 

Percival & Co., 140 High Street, 
Walthamstow, E.17 

Richards’, 135/7 Northcote Road, 
Battersea, S.W.11 

Sidney Ross & Co. Ltd., 130 High 
Street, Eltham, S.E.9 

Sidney Ross, 230 High Street, 
Lewisham 

Sidney Ross & Co. Ltd., 189 Gordon 
Road, Peckham, SE15 3RT 

Sidney Ross & Co. Ltd., 162 Rye Lane, 
Peckham, S.E.15 

Sidney Ross & Co. Ltd., 9-13 Powis 
Street, Woolwich, S.E.18 

The Tiny Set, 54 Lower Richmond 
Road, Putney, S.W.9 

Towns Toy Town, 15 Whitehorse Lane, 
S. Norwood, S.E£.25 

Towns Toy Town, Thornton Heath 
Toy Box, 82 Clapham High Street, 
Clapham, S.W.4 

Walters, 15-27 Falcon Road, 
Battersea, S.W.11 

Loughborough 

Babyland (Leicester) Ltd., 

26-27 High Street - 

Play Toys, 6 Market Street 
Larkfield 

Brookeway Toy Fayre, 8 Martin Square 
Maidstone 

Sidney Ross & Co. Ltd., 109-111 Week 
Street 

Mapperley 

M. Auty, Woodborough Road 
Margate 

S.&R. S. Hayward, t/a Playtime” 
22 High Street 

Middlesbrough 

Romer Parrish, Linthorpe Road 
Watsons, 9 Norfolk Place, 

Berwick Hills 

Minehead 

Sports Toys and Models, 45 The 
Avenue 

Motherwell 

Dalziel Co-op Society Ltd., Dalziel 
Street — 

Newcastle upon Tyne 

Fenwick Ltd., Northumberland Street 
New Malden 

Cannings, 181 High Street 
Newmarket 

Moons 85 High Street 

Newport 

Goff Prosser, 119-120 Commercial 
Street 

Newquay 

A. E. Jenkin & Son Ltd., 24 East Street 
Jewells, 12 Bank Street 
Northampton 

The Midland Educational Co, Lid., 
t/a W. Mark & Co, Ltd., 27 The 
Drapery 

A. Watts & Son Limited, 

80 Abington Street 

Norwich 

Jarrold and Sons Ltd., 

1-7 London Street 

Nottingham 

Babyland, 120 Main Street 

Great Nottingham Co-op Soc., 
Upper Parliament Street 

Skills. Limited, 2 Peveril Street 
Oadby 

adarn Toys, 2 Chapel Street 
Orpington 

The Children's Shop, 292 High Street 
Otley 

Toyland, Westgate 

Paisley 

Variety Stores, Moss Street 


Penarth 

Steve Smith, Windsor Road 
Penrith 

Arragons, 37 Middlegate 
Penzance 

Knees Dept. Store, 88 Market Jew 
Street 

Pershore 

Young Acitivites, D.C. Tarplett, 

16 High Street 

Petersfield 

Thwaites & Watts, 25 Chapel Street 
Petts Wood 

Petts Wood Toys Ltd., 

7 Chatsworth Parade 

Plymouth 

F. T. B. Lawson Ltd., 71 New George 
Street 

E. Dingle & Co. Ltd., Royal Parade 
Poole 

Setchfields, 21-25 High Street 
Portsmouth 

Cosy Cot, 303 Copnor Road, 
Reading 

Co-op, Cheapside 

E. Hill & Sons Reading Limited, 

38 Broad Street 

Redditch 

Spencer, 16 Kingfisher Walk 
Redhill 

Co-op Society Ltd., London Road 
Rochester 

Williamson, 11A Darnley Road, Strood 
Romford 

Robbies Toys, Shopping Hall 
Robbies Toys, 28 Victoria Road 
Froggatt & Burton Ltd., 73 Farnham 
Road, Harold Hill 


i Rotherham 


L.R. Cooper Ltd., Doncaster Gate 
Rushden 

Osborne Office Supplies Ltd 

59B High Street 

Saffron Walden 

The Gift Shop, 48 High Street 
Salisbury 

Joyland, 45 Blue Boar Row 
Scarborough 

G. Sulman, Westborough 

J. Wherritt Ltd., Eastborough 
Seaford 

Toyland Sports Centre, Broad Street 
Sheffield 

Brightside & Carbrool Co-op, Castle 
House, Castle Street 

Redgate's & Co. (Sheffield) Ltd., 
Furnival Gate 

Shirley 

ic Gata 200 Stratford Road 
Shoeburyness 

B.C.B. Toy Store, 63 Ness Road 
Shrewsbury 


- The Midland Educational Co. Ltd., 


t/a Wildings, 33 Castle Street 
Sidmouth 

Herald Office, Fore Street 
Sittingbourne 

A.J. Blundell & Son, 35-37 High Street 
Solihull 

Barnbys Ltd., 32/24 Mill Lane 

The Midland Educational Co. Ltd., 
24/26 Station Road 

Southam 

J.&B.N. King, Coventry Street, 
Nr. Leamington 


’ Southampton 


Barratts, Warren Ave., Shirley 
Jennings, 148 High Street 

R. Sanders, 111 Shirley High Street 
Southend 

Owen Wallis, 59-61 High Street 

K. B. Peters & Co., Viceroy House, 
117 Victoria Avenue 

Southport 

Playwell Sports & Toys, 

37 Liverpool Road, Birkdale 
Southport Toy Centre, 

14-18 King Street 

South Shields 

Rippons, 8-10 Charlotte Terrace 

W., J. Colwell, 257 Prince Edward Rd. 
Stamford 

J. Woods & Son, 10 lronmonger Street, 
St. Helens 

Oxleys Dept. Store, Claughton Street 
Stockport 

Rileys Stores, 35 Merseyway 


17 Swanley Centre 


- Hards, 136 High Street 


Storrington 

Storrington Toys, 8 Old Mill Square 
Stourport 

Toy Box (Knight & Boadley), 

32 High Street 

Stratford on Avon 

The Midland Educational Co. Ltd., 
10/11 High Street 

Stowmarket a 
W. Simpson & Sons, 37/39 Bury Street _ 
Sudbury 

Martins, Market Hill 
Sunderland 

Joseph Sports, Holme Side 
Sutton Coldfield 

Gill & Son Toys Ltd., The Parade 
Surbiton ‘ 
Henson’s Toy Shop, 28 Brighton Road — 
Swanley 

H.R. Matthews Swanley Ltd., 


Swansea 

Eddershaws Ltd., St. Helens Road 
Syston 

C. D. Chapman, 1238 Melton Road 
Tamworth 

Christine’s Stores, 45 Church Street 
Gill & Son Toys Ltd., 11 Market Street 
Tavistock 

Tavistock Model Railway Co., 

13 Market Street 

Tolworth 

Sidney Ross & Co. Ltd, 13-15 The 
Broadway 

Torquay 

Noahs Ark of Torquay, 141 St. 
Marychurch Road 

Truro 

Knees Dept. Store, King Street 
Wadebridge 

Jennies Toy Store, Polmorla Road, 
Waltham Cross 
Fishpools, 107-115 High Street 
Walton-on-Thames 

Birkheads, Church Street 
Hankards, 103 New Zealand Avenue 
Warley 

Edwarde (Bearwood) Ltd., 599-601 
Bearwood Road, Smethwick 
Warwick 

Nuneaton Co-op, 22 Abbey Street 
Watford 

Clements (Watford), 22-33 The Parade 


Welling 

Sidney Ross & Co, Ltd., 

49-51 High Street 

Wellington 

A. A. Woodbury & Son Ltd., 

36/38 High Street 
Westcliff-on-Sea 

The Argosy, 553 London Road 
Weston-super-Mare 

Drivers of Weston Limited, 
Waterloo Street 

Wendover 

Wendover Toy Shop, 10 High Street 
Westmorland ; 
Huck, 96 High Gate, Kendal | 
Weymouth | 
Howleys, 2 Frederick Place 
Whitley Bay 

Toy Corner, 202 Park View 
Windermere 

Aspinwall Radio Services, 

25 Crescent Road 

Windsor 

W. J. Daniels, 120 Peascot Street | 
Wokingham : 
J.C. Cording & Co. Ltd., . 
11-13 Broad Street 
Wolverhampton 

The Midland Educational Co. Ltd., 
24/25 Wulfrun Way 

Worcester 

A. O. Jones Ltd., 14/15 Broad Street 
Family Way, 13-14 Blackfriars Square 
Worcester Park 

Toy Haven, 16/18 Central Road 
Yeovil 

Channings Toys & Prams, 

46 Princes Street _ 

Denners Ltd., High Street 

H.J. Perris, 15 Princess Street 

York 

E. Precious & Co. Ltd., 87 Petergate 


Still only 26 (she married 
at 17 on her husband’s 
twenty-first birthday), Jane 
Fagan already has two 
school-age children as well 
as three-year-old Richard. 
But for all its peaceful 
setting, the old oak-beamed 
cottage, which is her home, 
is no dreamer’s retreat—in 
the last two years it has 
become the power house of 
a thriving business started 
by Jane ‘in her spare time’. 

‘I’ve always loved sewing,’ 
she says, ‘and my mother— 
who knows a- lot about 
herbs—suggested I should 
begin to make them up 
into sachets and _ pillows. 
She also offered to look 
after the selling end for me.’ 

The first sachets Jane 
made were for the kitchen, 
sitting-room and bedroom, 
filled with lavender, pot 
pourri or verbena. 


Later, she progressed to 


making car and travel pil- 
lows, filling them with 
aromatic herbs—blended 
from a seventeenth-century 
recipe—to combat travel 
nausea and fatigue. Grad- 
ually her list has expanded, 
often with articles made 
first for friends, until now- 
adays her specialities are 
stocked by several of Lon- 
don’s most well-known 
_ stores, where foreign visitors 
in particular are delighted 
with their typically British 
character. 

Fabrics for pillows and 
sachets are chosen as care- 


fully as the herb blends — 


which fill them. Many de- 
signs have an_ old-world 
country garden air—rose 
chintzes, French prints, 
daintily-sprigged cottons. 
Bolts of material lean up 
against the walls of Jane’s 
small workroom (conveni- 
ently next to the dining 
room), and there’s a colour- 
ful heap of sewing silks on 


OTHER WOMEN'S LIVES 


From a thatched cottage in Hampshire, 


where the New Forest reaches down to the 
sea, a young housewife has started her 


own ‘cottage 


industry’, 


very much in 


keeping with the peaceful setting of her 
home. Margaret Stevenson visited her there 
and writes about her enterprising venture 


the window sill. The air is. 


fragrant from the herbs 
which stand ready in their 
sacks, waiting to be blended. 

‘It’s only possible to fit 
everything in if everyone 
helps,’ Jane says. — 

‘Right from the start my 
husband has taken a real 
interest in the idea—I 
couldn’t have managed with- 
out him. He looks after all 
the packing and dispatching 
as well as keeping the 
books. And he’s the one 
who understands all the 
rules and regulations about 
making and selling goods— 
as well as seeing that my 
sewing machine is always 
in good running order!’ 

But perhaps one of the 
ingredients in their joint suc- 
cess is that Jane has a gift 
for organising. 

Eight-year-old Tony and 


his younger sister Mandy 
already make their own 
beds and Tony takes a great 
interest in Jane’s work, 
helping to stuff cushions or 
sachets when they’re in a 


rush: though ballet lessons 


are more in Mandy’s line. 

‘I reckon to work from 
about 9.30am until 3.30pm, 
stopping to make a meal at 
midday, Jane 
‘Shopping I pick up on the 


_ way back from taking the — 


elder children to school. 
But I never work between 
3.30pm and the children’s 
bedtime. This is the time I 
keep for the family—we 
read together, play games, 
have tea, play with the 


_pets—which currently add 


up to two dogs, Budge the 
budgie, Snoopy the cat and 
one rabbit!’ 

This cottage industry has 


explains. © 


made a great difference to 
their way of life and enabled 
them to plan further im- 
provements to their home. 

‘When we first moved 
here, the cottage only had 
five rooms and was very 
neglected and shabby. For- 
tunately there was a little 
coach house nearby and as 
the family grew we were 
able to incorporate it into 
the cottage by building a 
connecting passage. 

‘David, my husband, did 
every bit of the building 
though he’d never tackled 
anything of the kind before,’ 
Jane adds. ‘Now he’s busy 
making plans to modernise 
the kitchen, and we'd also 
like an entrance lobby by 
the back door so we’d have 
somewhere to leave all our 
raincoats and Wellingtons 
in wet weather.’ 

But if things get hectic 
for Jane, he'll readily down 
tools and give her a hand. . 
He enjoys the change and 
recalls ‘that once, working 
flat out, the two. of them 
made 87 cushions in one 
day . . . ‘working right 
through until two in the 
morning’. Jane is now mak- 
ing nearly three times as 
many sachets as she did 
when she started, so produc- 
tion—if not the staff—has 
increased. | 

Has she an ambition for 
the future, I asked? 

‘A shop,’ she answers 
promptly—‘to sell children’s 
clothes which I'd. make 
myself.’ Already, she’s had 
plenty of practice as she 
makes all Mandy’s dresses. 

And what about time off 
for Jane in this busy life? 

‘I don’t work on Sundays 
or Mondays,’ she says, ‘and 
every Friday afternoon is 
bliss. I sit under the dryer 
at the hairdressers doing 
nothing at all but looking 
through magazines! (QO 
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each other for support, a semi-circle 
of houses, with architecture ranging 
from the Middle Ages to the present 
day, gaze across the harbour at a pas- 
senger ferry which has been running 
for six hundred years. Nearby, at 
Brabyns Yard, boat builders work 
where their forefathers have done since 
Elizabethan times. ; 

Away from the harbour, hump- 


TREASURE TRAILthis month takes us to 
the south-western tip of England, where 
Margaret Carter wrties of the history, 
legends, and present-day delights of . 
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Write about Cornwall and you will 
soon run out of clichés, but accept 
that everywhere is fascinating and 99 
per cent is picturesque and you can 
begin from there. 

And begin, appropriately enough, 
with the coast, of which the county 
has more than its fair share, jutting 
as it does claw-like into the sea. With 
salt water on three sides and the River 
Tamar at its back for most of its only 
boundary, it’s no wonder that Cor- 
nishmen still talk of ‘going to England’. 

Turn right from the granite mass of 
Land’s End—the tip of the claw—and, 
dodging Ireland, it’s first stop America. 
Turn left and Europe awaits you. Corn- 
wall keeps an eye on both the old 
world and the new and inevitably her 
history mirrors her geography. 

Even now there’s a continental look 
and feel about the place. Around the 
coast, fretted like a jigsaw, scores of 
small villages, each prettier than the 
last, cling to steep and winding roads. 
Colour-washed cottages are half buried 
in flowers, and lilies grow in their 
gardens as casually as weeds, Even the 
county’s only cathedral, at Truro, 
thrusts copper spires in matey French 
fashion from a jumble of roofs and a 
maze of cobbled streets. 

Fronting Europe, tides are gentle, 
lanes leafy, meadows deep. Every- 
where is lush and languorous—full of 
the green wonder of valleys through 
which rivers like the Helford flow, 
and swans now drift where once the 
white sails of privateers’ ships came 
slipping silently in with the dawn tide. 
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But the north coast tells a different 
story: cliffs are jagged, shining black 
and wicked where the Atlantic pounds 


their feet, and mists can veil sea and 


land with swift treachery. 

At Boscastle, where fourteenth-cen- 
tury cottages cling to the hills like sea 
limpets, two rivers meet the sea—their 
outlets so close you can almost jump 
across. 

Once Boscastle was an important 
port—now it’s mercifully undeveloped 
with the unexpected bonus of a good 
antique shop selling an unusual col- 
lection of prints. 

From Boscastle through the Valency 
valley (which in summer is purple 
with buddleia) lies Tintagel. This is 
King Arthur country, as every gift 
shop will remind you. There are pot- 
teries, antique shops, woodworkers, an 
old Manor House, the Sorcerer’s Mu- 
seum—but the best things are the cliffs 
and the sea and the ruins of Arthur’s 


Castle (which alas is Norman), gaunt 


and romantic against the sky. Time 
has turned the walls into one enormous 
rock garden with flowers springing 
from every crevice. Below, surf 
pounds, seabirds scream, the cliffs are 
pink with thrift. Small bleached trees 
hunch their backs against the Atlantic 
winds and even casual things like stiles 
are made not of wood but of slate. 
Hunch your back like the trees 
against the wind and walk across the 
headland to Tintagel’s lonely church, 
its walls as thick as a battleship, which 
perhaps it is, for they have stood siege 
from the weather since Saxon times. 
At Padstow the river Camel finds 
the sea. Like gentle drunks propping 


IN 
MINE 


‘ backed cottages with sleep-slitty eyes 


climb quiet streets to a tropical bird 
garden, a church set about with mas- 
sive elms, and a splendid view of six- 
teenth-century Prideaux Place where 
magnolias climb its lichened front. 

On May Day in Padstow green 
boughs decorate the houses and the 
Hobby Horse comes out—a queer — 
black mask of a head parading through 
the streets to welcome summer. And 
for all the cream teas and trips on the 
river there’s a feel of older gods in the 
air. For quieter days there’s a wonder- 
ful bookshop and craft shops in plenty 
and the obvious delights of nearby 
Newquay with its zoo set in a six-acre 
garden. Trerice House is worth a visit, 
too—Elizabethan and stone built, with 
good. plasterwork and glass. 

There’s a Huer’s House outside New- 
quay, from which in earlier times a 
lookout watched for the dark stain on 
the sea which heralded the appearance 
of the pilchard shoals—for hereabouts 
in the old days pilchard was king. 
If you’re lucky you may still track 
down a traditional pilchard pie with 
the heads sticking through the crust. 
(And real Cornish pasties, while we’re 
on the subject, had meat and potato. 
at one end and apple at the other, so 
a fieldworker or miner could take all 
his lunch together in one folded hand- | 
kerchief.) 

Beyond Wadebridge (the Bridge on 
Wool pub commemorates a 17-arch 
bridge which was supported on bales 
of wool when originally built in the 
fifteenth century), the road curves 
through the Allen valley, one of Corn- 
wall’s loveliest when spring brings 
primroses and bluebells to turn it into 
wonderland. : 

Every road will wind you down to 
a coastal village, with the bonus of a 
scented walk over cliffs carpeted with 
wild thyme, for your lobster lunch or 
crab tea. If you’re lucky you'll see the 
flutter of blue wings as you go, for 
Cornwall’s Large Blue breeds here- 
abouts. Its caterpillars, sensible crea-_ 
tures, feed on the wild herb, 
Throughout Cornwall hedgerows 
twinkle with colour—foxgloves, fuch- 
sia, valerian and mallow; yellow iris 
mark the curve of a hidden stream and 


please turn to page 24 > 


So you're not just a good listener at parties. - 

So you always have a picture of the changing scene. 

So, in the evening, you can tell hima few things he may 
have been too busy to learn during the day. 

So you can keep an eye on how your taxes are 
being spent. 

So you know every day what the famous and infamous 
are doing and saying. 

So you can interrupt your hairdresser once ina while. 

So you can increase A 8 children’s awareness of the 
world around them. 

So you look forward to the times when you're alone. 

So you know,not only who won or iost but how they 
played the game. | 

So you’re not just another pretty face. 


Every woman needs her Daily Mail. 
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‘CHINA AND TABLE LINEN’ COMPETITION RESULTS 


(January 1973 issue) 


In our judges’ opinion the china 
and table linen should be paired 
as follows: 1 with A; 2 with B; 3 
with D; 4 with E; 5 with C; 6 with F. 
First prize—£150-worth of Sander- 
son furnishing fabrics, table linen 
and wallpaper; £150-worth of 
Royal Doulton china: and a Hamlet 
Furniture dining room suite—Mrs 
S. Robinson, London. SW18. Se- 
cond prize—£100-worth of San- 
derson furnishing fabrics, table 
linen and wallpaper; £100-worth of 
Royal Doulton china—Mrs G, L. 
Ballinger, St. Helens. Third prize— 


what's best for her matinee coat. 


When she was born her mother dressed her, naturally 
enough, in all the prettiest, softest clothes she could make. 

And right from the start she washed them in Lux 
Flakes. Because Lux Flakes contains so much mild soap to 

keep little things soft and gentle enough even for Lucy. 


Lux takes care of the things you care about. 
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£50-worth of Sanderson furnishing 
fabrics, table linen and wallpaper; 
£50-worth of Royal Doulton china 
—Mrs E. Arbuthnot, Chichester. 
Fourth prizes—Viners Love Story 
coffee table/cutlery canteen—Mrs 
C. Anton, Ilford; Mrs M. Nicoll, 
Alyth; Mrs L. M. Straw, Elgin. 
Fifteen runners-up each received 
a case of Sansovino wine. Prizes 
went to entrants who matched 
china and table linen as above, 
and provided the most valid and 
convincing completions of the 
sentence ‘The feature | like best 
in'Living is... because...’ (Send 
sae to LIVING for full list.) 


continued from page 22 
in spring the fields dance with daffodils. 

The chimneys of discarded tin mines 
stab the sky at intervals, though Cam- 
borne is the place for mining history 
as exhibits in the Holman Museum or 
at the School of Mining amply prove. 

At St Ives tourists have ousted smug- 
glers but the atmosphere still survives 
in its tumbled roofs, cobbled streets, 
granite squares; and in street names 
like Salubrious Place, Teetotal Street, 
Chy and Chy... There’s a Barbara Hep- 
worth sculpture of Virgin and Child 
in the old church, and don’t miss the 
Sloop Market where glassblowers, leath- 
er workers, potters, weavers and a 
dozen other craftsmen make and sell 
their goods from the booths of the old 
fish cellars. Upstairs there’s a restau- 
rant and an aquarium, - 

Round the tip of the claw lies Porth- 
curno where an open-air theatre, the 
Minnack, is built Greek arena-style on 
a cliff overlooking the sea, while from 
Marazion, set among palm trees, a 
causeway leads to the fairytale castle 
of St. Michael’s Mount. 

May is welcomed at nearby Helston 
by the Furry Dance where locals dance 
through the streets and houses, and in 
the Roseland peninsula quiet villages 
and old churches seem half asleep in 
groves of trees. 

In elegant Truro, with its Georgian 
houses and cobbled roads, don’t. miss 
Lemon Street. And try to visit the 
Round Houses at Veryan. Regency 
built, they are round to give no cor- 
ners for the devil to hide in, and a 
cross mounted on each roof provides 
a further deterrent. 

St Austell’s landscape is man-made 
and moonwhite from the dust of the 
china clay industry, while further on 
lies Bodmin Moor where Jamaica Inn 
(complete with parrot) is still as stark 
and sinister as it was in Daphne du 
Maurier’s novel. A lane opposite the 
inn leads to Dozmary Pool, lonely and 
lovely and—some say—the burial place 
of Arthur’s sword Excalibur. 

Granite outcrops litter the moor, 
there are Stone Age remains and in 
the distance rise the twin heights of 
Brown Willy and Rough Tor. 

Shark fishing at Looe, a smuggling 
museum at Polperro—the list could be 
endless, but still the real glory is the 
sea, the coast, the valleys and the 
people. 

For a few months of the year Corn- 
wall shares her poster image with the 
rest of the world, then the tourists de- 
part, tea shop shutters go up, the 
Atlantic rolls without benefit of surf 
riders and in a hundred subtle grada- 
tions of slate and granite, the bones of 
the land show through. 0 
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| its great to relax with the cigarette 
hat tastes the way you like it. : 


ns Cambridge. Packed with pleasure. 
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Things happen after a badedas bath 


(they say it’s got something to do with the horse chestnuts) 


Welcoming waters, foamy, green and exciting. 
Heady with the mysterious magic of horse 


chestnuts. A fresh, invigorating sensation. 
A powerful lust for living. You might call 
it Lebenslust, if you happen to know the word. 


(But Badedas says it better.) Paodags 


The most stimulating thing since bathing itself - 
with extract of horse chestnuts. 


GARDEN STUDIO 


Buying on a Budget 


A New Town 


Garden 


This town garden, 28ft by 
18ft, is planned for year- 
round interest at the small- 
est cost. In the borders, 
flowers, leaves and berries 
supply colour and interest. 
Above, we show it as it will 
look from about July to Sep- 
tember. Shrubs, trees and 
heathers are evergreen. 
The mahonia carries bright 
yellow flowers in spring 
and the berberis has all- 
winter berries and yellow 
blooms in May. The weep- 
ing cotoneaster in autumn 
has knots of red_ fruits. 
From January to April, 
bulbs bloom in succession. 


For summer colour: mari- 
golds, antirrhinums, petu- 
nias, asters, ageratum or 
nemesia, all the old fav- 
ourites, raised from seed. 
The outlines of the shrubs 
and trees in our plan (right) 
indicate their eventual 
width and the dot in the 
centre is the stem. The 
marks around the plan are 
at 1ft intervals. 

The lawn grown from seed 
is cheaper than paving. 
Pot plants add colour to 
the dustbin store. 


In the garden 

(from bottom left) 
Yellow/green-leaved shrub 
(Elaeagnus pungens aureo- 
variegata), £1-30. 12 pansy 
plants, 50p. Green conifer 
(Chamaecyparis erecta vi- 
ridis), £1-30. 3 pink heath- 
ers (Erica X darleyensis), 
90p. Mahonia (M. aqui- 
folium atropurpureum), 


; rple 
paired pink ey, far nf 
winter n ! 
heathers EAtirchinums Shu 


multi- 
coloured 
pansies. 


orange/ 
& 


ust, 
marigolds 


£1-10. Bluish-grey conifer 
(Chamaecyparis lawsonia- 
na columnaris glauca), 
£1-30. Yellow-leaved priv- 
et, (Ligustrum lucidum 
aureum variegatum), £1 -40. 
Weeping cotoneaster tree 
(C. hybridus  pendulus), 
£3-30. 12 daffodil bulbs, 
£1-12. 24 crocus bulbs, 
50p. 12 Micky Mouse tulip 


bulbs, 70p. 12 polyanthus 


blue/ rey small. 
colou sie weepin 
petunias conifer cotoneaster 


plants, 90Op. 
leaved heathers, (Erica X 
darleyensis), 96p. Berberis 


3. golden- 


shrub (B. gagnepainii), 
95p. Paving stones, 18in, 
fram 35p each. Grass seed 
to sow area shown, 2lb 
at 37p a lb. Marley make 
a 1-bin dustbin — store, 
£7:15. Write to Our Gar- 
dening Bureau for stock- 
ists, address page one. 
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With a little thought, a 
bedroom can take on an 
extra dimension—a refuge 
to sit and work in, or to 
rest in while the family 
watch television or entertain 
their friends. Here are two 
versions of the bedroom- | 
olus: a bedsitter for 

one with a desk and seating 
to lounge on—and a pretty 
bedroom with a cloth- 
covered table for tea, a chair 
by the window. These are 
ideas to copy whether your 
style of living is softly 
pretty or trimly tailored 
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Tailor-made 

Military-style furniture, 
brass-handled and cornered, 
and striped wallpaper give 
a tailored appearance to 
this bedsitter. Lengths of 
wallpaper with mitred 
corners make an additional 
‘frame’ for the pictures. 
(For details of 

merchandise, see page 32.) 
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Soft, pretty and 
feminine. The 
whitewood bedhead 

and the bedside tables 

are painted pink. The 

olive green tablecloth and 
cushion cover tone 

with the wallpaper. 
(Merchandise details, page 32.) 


continued from page 31 


Tailor-made merchandise 
(above left and page 28) 


Wallpaper, Rasch 9344, 
£2:12 a roll. 

Carpet, Startwist, Kings- 
mead, Olive 5450, £4-15 a 
sq yd. 

Military sofa bed, £29-50. 
Military desk, £25, and two 
chairs, Penthouse, £19:95 
each. All by New Dimen- 
sion. 

Table, Demetrio at Ry- 
mans, £20-30. 
Cane-seated chair, £8-95, 
Goods and Chattels. 
Curtain fabric, AF.513/6, 
48in wide, Sandersons, 
£1-70 a yd. Bedcover 


fabric, Padova, Sulphur 
Green, 52in, 100 per cent 
pure new wool, Armitage 
and Rhodes, £4-10 a yd. 

Pendant light, XT.1100W, 
by Atlas, about £9-50. 

Wall lights, New Spot 1, 
Plus Lighting, £6-50 each. 
Prints, left to right, Foreign 
Fruit Market and. Ellen 
Keeley by David Gentle- 
man at 28 Neal Street, 
London WC2. £25 each 
unframed (limited edition). 
Pottery on table (fore- 
ground), Chartreuse by 


Masons: Romney _ jug, 
1Y%pints, £3-80; Bruges 
bowl, £8-68. 


Clock, Churston 64512, 
John Lewis, £10-50. 

Note pads, Hunky Dory, 
from 40p; tray, 30p; apple 
mug, 98p a pair; plastic 
box and ashtray, yellow, 
43p and 95p. All from 


Habitat. 


Think pink merchandise 
(above right and page 30) 
Wallpaper, Shand Kydd, 
5891, 88p a. roll. 

Carpet, Briartwist, 2629 
Cyclamen, Rivington, about 


£4-50 a sq yd. 


Curtains, AL.1059/78, San- 
derson, £2 a yd. 
Net curtain, R.328, 82in 


Sunnybisk by Granose. 
Good health foods that taste good. 
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Get’m up 
with the 
good health 


breakfast. 


Sunnybisk crisp breakfast cereal is 
made from sunripened wholewheat, 
malt, and pure honey, to waken even 
the sleepiest head. Sunnybisk... 
nature makes it, we just bake it. 
Sunnybisk come from Granose, the 
health food people. That means 
they’re good for you, and taste great. 


deep, by Gardisette, £2-25 
a yd. 

Headboard, S.54, £8-26; 
and bedside tables, W.21, 
£7:05 each, by Liden. 
Paint, Old Fashioned Rose 
gloss, No 729 from Dulux 
Matchmaker range, about 
80p for 500 ml. 

Pendant light, Harmony, 
from Bourne and Hollings- 
worth, £6-65. 

Oil lamps (electrified), 
80509, £7:95 each. 
Bedspread, £7:95. Sheets, 
£2:95 each. Pillowcases, 
£1-45 a pair. Early morning 
tea set, Country Lane by 
Paragon, £7:50. All from 
John Lewis. 


Tablecloth fabric, D10/ 
Thames, Laura Ashley, 48in 
wide, 60p a yd. 


Cane chair, Alex Coates, 
£11. 

Tray, plastic, Goods and 
Chattels, £1-60p. 
Ornaments from a _ selec- 
tion at John Lewis. 


Stockists: write to Jane 
Derek, address on page 
1, with sae. Please allow 
up to one month for reply. 


ADVERTISEMENT 


HAMPER OFFER 


£3'50 


The Instant Hamper that gives you 


more time to enjoy the picnic 


With airtight compartments so all the preparing can be done at home. 


Light, easy to carry, unclips to serve 
individual meals. 


No dirty plates, no messy opening of tins. 
All the bugbear of picnicing is removed 
with this ultra-modern hamper —- our 
special reader offer for this month. Now all 
the bother of preparing and serving can be 
done at home in the comfort of your own 
kitchen; individually packing a complete 
meal for each person. . 

Made from virtually unbreakable ABS in 
buttercup yellow, each tray features three 
airtight compartments to keep food as 
fresh as you served it. 

A maximum of six trays can be slotted 


together, one on top of each other, together 
with a contrasting white carrier lid, so that 
the complete family picnic can be easily 
carried. 

Each tray measures 143” x 84” x 23” 
Complete Hamper 14%” x 84” x 112” 


All Square Guarantee of Excellence. Our aim is 
to beat inflation by keeping costs and prices 
down——thus we guarantee our prices, quality for 
quality, are substantially lower than those in 
reputable stores or we would otherwise refund 


you, including return postage! We undertake to 
refund your money on the purchase price should 
you wish to return it, unused, within 14 days. 


We guarantee all our products for 3 months 
against faulty workmanship. 


How to Order. Complete All the coupon clearly 
to ensure correct delivery and enclose your 
cheque or postal order made out to All Square 
Purchasing, for exact amount of your order. This 
offer is only open to readers in the U.K. 


Allow 14-21 days for delivery from receipt of 
order. 


Post all orders to:- 
All Square Purchasing 
Section — PC/2/L 

19 Church Hill, 
London E17 3AB 


(Callers always welcome 


at 50/54 Byron Road, 
London Er7) 


Tel: or-520 5555 (10 lines) 


Post your orders to All Square Purchasing, 
Section — PC/2/L 19 Church Hill, London E17 
3AB. (A subsidiary of All Square Household 
Purchasing Ltd. Reg. No. 932 $37) 


Set of 4 Trays & lid 
@ £5°S0 Post Paid cece 


2 Trays @ £3°50 post paid .............. 
Total £ 


5 , Qty Amount 
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When we went into furniture in a big way about 3 years ago, 
we started with two definite advantages. 


First, our 80 odd years as bed makers had already taught us 
quite alot about making people comfortable. 


Second, because we were new, we could afford to take a 
fresh look at the British furniture market. 


~ To be honest, we weren't too impressed by what we found. 


Most of the designs were so unimaginative, we couldn t tell 
whether they'd been around for 12 months or 12 years. 


The best furniture, without a doubt, came from abroad. 


Three years ago, 


But we found it hard to see how anyone could afford to buy it. 


So from the very start, our policy has been to produce well 
designed modern furniture at the sort of prices people can afford. 


In our design studio, we have some of the best young 
designers from Britain and abroad. Designers who appreciate 
people's needs every bit as much as they appreciate good design. 

They understand, for example, that houses these days don't 
give people too much room for manoeuvre. And that people's 
tastes, even in modern furniture, may differ widely. 


In just 3 years, we reckon they've come up with the best 


we only made beds. 


collection of furniture you'll find anywhere in Britain. A collection 
that offers something for everyone. 

-. The Sefton corner suite, shown here in gold Dralon velvet, 
is also available as a three piece suite. And the seating units 
incorporate the same type of interior springing we use in our beds. 

Butas well as our upholstered suites and chairs, we also 
make a whole range of chrome furniture. From coffee tables at - 
around £20 to dining tables ataround £50. 

No mean achievement. Especially for someone who started 
life making beds. 2 


Please send mea copy of your 1973 brochure together with a price 
listand the name of my nearest Vono main stockist. 


NAME 
ADDRESS 


Vono Furniture 
Established since 1970. 


Send to: Pat Newey, Vono Limited, Sedgley Road East, Tipton. Staffs. 


Three 
Times Table 


Ring the changes in your 
table settings by making our 
three: different types of 
tablemats. Instructions are 

in Practical Living (see 
centre pages of magazine) 


In the Pink 

Ever-widening rings of brightly-coloured 
PVC for tablemats that will clean at a 
wipe. Combined here with a chrome and 
glass table and Perspex tableware for a 
sophisticated, modern dinner setting, 
they will look equally effective on the 
breakfast or lunch table. 


In the pictures 

Perspex bowls, Guzzini Punch Set: 6 
small bowls, 1 large bowl, 2 ladles, 
£3: 30. 

Glasses, littala, £1-20 each. 

Cutlery, Alveston, by Old Hall, £5-95 
for a 7-piece place setting. 

Glass jug, Boda, £3-80. 

Flower globes, large £5:75, small £4. 
Salt and pepper mills, £2-50 each. 

Pink mirror, £5-15, 

Plates, 8in, Pyrex, 24p each. 
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continued from page 37 


Checkmate (left) 

These tablemats have a timeless 
quality which makes them look 
well against chunky, modern pot- 
tery or in a traditional setting. 
We chose an intricate check 
lawn with matching mustard 
binding and quilting stitch. (The 
~ napkins are in the same soft blue 
as the background to the mats, 
with decorative ‘stitching in 
mustard.) 


Long Distance Runner (below) 
New-style table runners in strong 
contemporary colours. Lay two or 
three across a rectangular table 
for four or six places, or use 
two, laid in the form of a cross, 
on a round table for four place 
settings (see diagrams). 


In the picture 

Pottery, Acapulco by Villeroy and 
Boch, 80p for a tea plate, 70p 
for a mug. 

Cutlery, Pantry, £4:30 a 5-piece 
place setting. 

Chopping board, £1-15. 

Vases, Telescope: large, £4-45, 
small £3-20. 
Paper flowers, 
each. 

Tin of Petit Fours Moulds, £2-85. 
Merchandise in all pictures avail- 
able from Heal’s of Guildford. 


Daffodils, 20p 
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/To Tupperware, P.O. Box 753, London SEI 5JZ. ¥ 


Nothing in the world beats Tupperware | Please tell me about the next party near my home 


sealed-in freshness. That’s why you’ve used 
Tupperware all these years. But do you EB] Also how I can be a hostess 


know how many lovely new Tupperware 


containers we’ve invented since you last 
‘went to a Tupperware party? Better goto _ Address... 
another. Post the coupon and we’ll arrange It. 


Outof 
the Blue 


The simplicity of 
this stunning 
felt wall-hanging 
gives impact to 

a room with white 
furniture. Or 
hang it in a light 
and airy hallway 
Instructions for 
making it are in 
Practical Living, 
centre of 
magazine 


In the picture 

Walls, Wychwood 

No 632 emulsion, 
Matchmaker by Dulux, 
about £1°24 a litre. 
Carpet, Seascape, 
lonian White, Kosset, 
£6-68 a sq yd. 
Four-drawer. chests of 
drawers, 574D4, 
Storeys, £16 each 
(plinths £2 each extra). | 
Pottery, Hexagonal, 
Casa Pupo, 50p for a 
cup and saucer. 
Rocking chair, No 16 
Qualicane, £37-29. | 
Clock, Caribbean 2611, | 
£2:-75, from British 
Home Stores. — 
Pendant light, C75203, | 
£11. 

Ashtray, alabaster, 
20007, £1-40. 

Both from John Lewis. 
Stockists: write to Jane 
Derek, address on 

page 1, with sae. 
Please allow up to 

one month for reply. 
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NEW! UNIQUE! BEAUTIFUL! 


THE 


doin the 
0-places people! 


RANGE 
IN SOLID SCANDINAVIAN PINE 


Craftsman made with superb satin finish 


An elegant chair enhancing any 
room with its natural charm. 

Full height 31%” Seat height 16%” 
PRICE £7.75 plus 75p P&P 

A matching single back chair is 
also available. 

PRICE £6.65 plus 75p P&P 

The Caroline chairs are fully 
assembled and supplied with foam 
rubber cushions but not covers. 
COVERED CUSHIONS in 
hardwearing nylon are available 
in Olive Green, Dark Brown, 
Orange & Tobacco. 

PRICE £1 each plus 15p P&P 


Make any corner beautiful 
with one corner chair or 


group together as — 
Pave Wall suite, Corner suite, Lovers seat. 


For his mammoth exploration of the northernmost 
rivers of Canada, Sir Ranulph Fiennes knew only 
the best would do; the best in men, the best in 
equipment and the best in supplies. That's why 

he chose Familia, the world-famous cereal from 
Switzerland. Packed with honey, almonds and fruit 
grown under biologically pure conditions, Familia 
is one of the great energy-giving foods. Join the 
go-places people; treat yourself and your family to 
some real Alpine goodness with Familia, the 


The ar ciiaT atin A new exciting pine table original Birchermuesli from Switzerland. 


at an exciting money saving price! Available in 
two sizes in quick assembly form. Table height 29%” 
Table Top size 35%” across PRICE £13.50 plus £1.25 P&P 


Also Top size 41%” across PRICE £15.50 plus £1.25 P&P 
Full money refund if not delighted 
Tis* no. 1050989 (Eng) 
LUCHA CUAL Ub" res ofc 


CecilHouse, jal Road, Hartlepool, Co.Durham. Tel: 0429 66620 


Please write to us for a free sample. 
Quantity (All prices include VAT) G COSTA & CO LTD DEPT. B STAFFORDSHIRE ST 
leno bated LONDON SE15 STL 
es Single back chairs SRE ne Heme A (Sole UK distributors) 
£6.75 each plus 75p P&P Tae ear Sera) | ae 


Please send me in perfect condition 


ssaJppy 
* Quen 


Covered Cushions 
Fae | CBOE ayaa 
£1 each plus 15p P&P 
Caroline Table (35%’’) 
£13.50 plus £1.25 P&P 


ae Caroline Table (41%”’ ) 
£15.50 plus £1.25 P&P 
Total amount enclosed £.............. 


Additional delivery cost outside U.K. mainland ¢ ? 2? ; “£12 


Photo: Bryn Camphell 
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KONTTINGE, 


MAKBIT YOURSELF FASHION [yy 


a 


Latest look in fashion accessories: the knitted or crocheted 
bag. Here are five exciting designs to choose from to 
make the perfect partner to your summer wardrobe. Fasy- 


to-follow instructions are in Practical Living, centre of magazine 
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LOVE'S 
Bison 
LOVE'S = IR CREME 
ie | RINSE 
SHAMPOO | aaa 
WITH PRO|E!" | oe 


“Saves hau sky, > 


“J easy to manage” 


bea leroy jather 
Can$ haw ghorouge! 
' Sve of 

 Calthy lgoking, ghit¥ 
“S tasy to manage 


WHAT IS THIS THING CALLED LOVE? 


Love is hair care. We call it Love's Fresh Lemon Shampoo § 


8 Love's Fresh Lemon Creme Rinse. Both with Protein. 


Rich with conditioners for silky, shining hair that’s full of life. 
Love's Fresh Lemon Shampoo is clean hair, fresh, healthy hair. 
Love's Fresh Lemon Creme Rinse is easy to manage hair. 

Hair that’s got body. 


See them both at the larger branches of Boots, along with 
the complete range of Love Cosmetics. 


Love's Fresh Lemon Shampoo. Love's Fresh Lemon Creme Rinse. 
Just two of the many beautiful things called Love. 


aM 


ie 


FASHION 


alahsanaminnannn necnpnanreiehe aval arcaivstainipe soeanitahhalneapiins 


7 


We made these pretty separates 
in luxury fabrics, taking 
special care in choosing the 
right sewing threads, 
needles and stitch length. 
(Read more about this 
in Hanging by a thread, Practical 
Living, centre of magazine.) 
The printed silk satin and rayon 
crépe are both Liberty fabrics, 
and we used Butterick pattern 
No 6972, 35p. Sizes 8-16. 

Clogs by Dolcis 


JOHN CROSS 


a 


A few things the kids can get up to 
this weekend. 


When your children are home with nothing to do, 
you never know what they'll get up to next. Maybe 
this weekend, you will. 

Kellogg’s have thought of lots of things children can 
do and make. Things that will keep their minds busy, 
and put yours at rest. 

We have also thought of something that your 
children will love to wake up to every morning. 
Kellogg's Rice Krispies. That “‘snap, crackle, pop” 
always makes children happy. It makes you happy too. 


Because you know it’s the part of their breakfast they Te. 
Go fly a kite. 


love most of all. Their proper-balanced breakfast of 
fruit juice, toast and butter, milk, and,of course, 


Rice Krispies. ~ a pve ple and effort, its easy 
. r i ieni : to make a kite that really flies. Cut a 
But there's more to Rice Krispies than just fun. place of thin paper to the shape of 
There’s Thiamine (B1), Niacin and Riboflavin (B2). the kite, allowing '2 inch extra all 
No wonder we call Rice Krispies the growing-up around. Fold over the edges and glue 
breakfast. themdown. Then take two thin 
strips of balsa wood, 4 inch square, onto it. Make the streamers from 
and glue one strip down the centre of _ pieces of coloured tissue. For the 
the kite. Place the other across the tow line, take another piece of twine 
kite, glueing it at the two outer 53 inches long. Tie one end to where 
corners and where it touches the the two struts cross and the other to 
first strip. For the tail, tie a 3 foot the bottom of the kite. Now attach a 
length of twine onto the bottom of longer piece of string to this and you 
the kite and tie some paper bows can start flying. 


@ Makean indoor garden. 


Ask mum for a deep dish or old washing-up 
bowl and fill the bottom with a layer of old 
broken china or broken clay pots. Now fill the 
bowl with compost bought from a florist. Do not 
use soil from the garden. Shape the surface so 
as to make one or two little hills and a valley. 
Choose two or three ferns for trees and two or 
three smaller, inexpensive plants. 

Make the lake with a small mirror pressed into 
the valley. Cover the compost with covering 
moss and pin the moss down with bent pieces 
of florist wire. You can make the bridge from 
card and thin pieces of wood. Paint the bridge 


Adesi 
for Se Tihict 


\ nie), 4 lta Pale > i. 4) , 1 : 
It's easy to put your own design on a T-shirt, but ~ a 11a rn ONS "9 AE 
before you do, make sure you use an old shirt, and A Vee tyme My Z hh Ry 

make sure you ask mum first. Slip a hard board into MAAEY 

your T-shirt, then stretch the front of the shirt flat on 
the board. Using oil-based felt-tipped pens (not . 
water-based), start drawing your design. Why not 
write your own name? If you use the proper pens, the 
shirt should be washable. 


Rags to pictures. 
Pictures aren't just 


made with paints and 
pencils. You can make 
them with scrap 
materials too. Trace out 
your main shapes on 
scraps of material, then 
cut them out and glue 


ce 
» 
Oe 


G7. 
4 fa My ve 
’ ¢ f 


UME EY ; and gates with acrylic paint and stand in 
. position. Water the garden once a day. 


Here’s something that's easy to do anda 
lot of fun. You'll need a spoon, a bowl, sugar, 


them onto a board. , Saye rik 

milk and some Kellogg's Rice Krispies. Pour 
ophipt cia Wd part the Rice Krispies into a bowl and add the 
and extra decorations milk and sugar. Listen, and you'll hear them 
cars his mance with say “snap, crackle, pop’’ But the best part is 


anything from sequins yet to. come. The eating part. 


and paper doilies to 


broken jewellery. All of 
the finer details can be 
drawn in later with felt- 


tip pens. The growing-up breakfast. 


If you want to avoid 
cutting any coupons, 
write to firm concerned 
mentioning LIVING 


| June 1973 
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Page one 


ie = D Choosing the correct sewing threads | 
Electricity in the for man-made and natural fabrics | 
home Page six : 
Page two Gypsy! 


Out of the blue 


Felt wall-hanging to make 


Diagram and instructions for making long 
and short versions of dress 


Page seven 


-Carry-a-bag 


Knitting and crochet instructions for bags 


Page three 
Three times table 


Tablemats and napkins to sew 


house, and use the original 
wire or the amps marked 


Fuses 
A fuse is a. weak _ link 


machine—1lb of washing. 
Dishwasher—a family load. 


- Electricity 


in the home 


| a ee Ne 8) 
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Reading the meter one 
Most meters look like this. 
Some dials move round 
clockwise and others anti- 
clockwise, but you always 
read the figure which the 
hand has passed. Ignore 


dial 1/10 and note down the 4 


figure on dial 1, then 10, 
100, 1000 and 10000. This 
meter reading is 92655. 
Deduct one meter reading 
from another. The average 
price per unit of electricity 


is 1p (0-9p) on the stand-. 


ard domestic tariff. 


Approximate running costs 
When buying appliances it 
is wise to ask how much 
they will cost to run and 
service. This is what you 


can expect for 1p-worth 


of electricity: | 
An automatic washing 


Refrigerator runs for one 
day (4 cu ft model). 
Vacuum cleaner—two-four 
hours cleaning depending 
on motor. ae 

ikw fire—just under one 
hour. ne 
Kettle—boils 14 pints of 
water. 

Food mixer—six hours. 
Cooker hood—runs for ten 
hours. Phos 


_ lron—two hours. 


Liquidiser—runs for about 
four hours. 
GREEN/YELLOW (EF) 


Wiring a plug 


Cut away 2in of the outer | 


insulation on the flex, but 
not that round the individ- 
ual wires. Place under 
clamp at base of plug and 
splay out as in diag. (On 
an old appliance, the wires 
will be black[N], green[E], 
red[L].) Clip wires to size, 
and strip off just enough 
insulation to wind round 
terminals. Secure clamp 
with screws to hold flex; 


replace cover. 


in the system which snaps 


on the holder as a guide 
for replacement. An elec- 


first if a fault occurs. 

| tric cooker needs its own. 
circuit, fuse box and con- 

trol unit. 


You can pre-set appliances 
by plugging them into a 
time switch. This is. par- 
ticularly useful to start a 
fan heater in the bedroom 
on cold mornings, or to 
light up a dark path or 
garage doors before you 
come home at night. 


Samp (blue) fuses are for 
small appliances, rated 
700w or less, and 13amp 
(brown) for large appli- 


‘ 
i 


ances. Use a fused plug for Safety oo | 
ease. The main fuse box Appliances bought from 
contains fuse holders fitted other countries cannot 


with a cartridge or wire. necessarily be used here 


Always’ switch off the 
mains before attempting to 
repair these. Pull out and 


inspect each holder: a 


scorch mark or snapped 


wire will show which one 


is at fault. Keep spare car- 
tridges or wire in the 


er : 
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as the voltage varies. To 
ensure that they are, safe 
look for the yellow and 
black BEAB label which 


shows they have (been 


tested and passed by the 
British Electrotechnical Ap- 
provals Board. 


Page one | 


i i 
A 4 } io 


Out of the 
blue | 


: MATERIALS | a : 
Hardboard, 24in by 40in 


1 by 1%in prepared soft- 
wood: two 40in long, four 


21% in long 


~ Evostik “woodworking pict 


hesive 

_ 4 screw eyes” 
_ Picture cord 
Felt: 


Alice Blue No 32. 3/,yd, 


--72in wide, at £1-60 a yd | 


White No 28, 12in by 12in, 
11p 


Silver Grey No 62, 24in by : 


24in, 40p_ 
Saxe Blue No 17, %yd, 
36in wide, at 6114p a yd 


Agate No 14, % yd, 36in 


wide, at 6114p a yd 
(All from The 


Street, London W1) 
White button thread 
Copydex 

3yd white tape, lin wide 
Large sheet brown wrap- 
ping paper | 
S4yd 48in-wide fabric for 
backing 


TO MAKE 
1 Glue battens to textured 
side of 


edges with sandpaper. _ 
_ 2 Cut a piece of strong 
new brown wrapping pa- 


per, 27in by 43in. Mark off. 


a 1'%in border all round. 


_ Mark off the inner area, 
into 2in- 


 24in by 40in, 


Needle-. 
woman Shop, 146 Regent 


hardboard, as. 
shown in diagram 1. Leave 
to dry, then smooth all. 


et “squares, oe draw 0 out eal 
design following diag 2. 
| 3 Number the pieces as 


(see magazine, page at shown. Cut out, including - 


4 Place the paper patterns . 
on felts as detailed above, | — 
and cut out, adding a Yin | | 
margin at lower contours | 
of shapes 1, 2 and 3 (as | 

indicated by dotted line da 
the diagram). e oe 

_§ Cut a piece of Alice BI ee 
| felt 27in by 43in to cover | | 
| the whole of the front of | 
the panel and sides. Ma- Loe 
| chine a piece of white | 
tape along each long side. | | 
| Using button thread lace | 
through the tapes from | — 
side to side, over the back | 
of the hardboard panel, so | 
felt is under slight tension. | 
6 Stick top and bottom | 


felt to battens at back of 


panel with Copydex. Mitre 
‘corners, trim surplus felt. 


7 Prefabricate the design 


by sticking each | shape _ 


to the next with Copydex, 
starting at top with shape 


1 set in Yin behind shape 
2, and so on. 

8 Pin design in position on 
‘to background felt, turn — 
| 1Y)in borders to back, and > 
— stitch down the two sides | 
before mitring corners and 
cutting away surplus felt. — 
Stitch bottom edge. 
9 Glue top silhouette edge ~ 
| to background felt with 
_Copydex. 
10 Cut out a piece ea. As ae 
backing material 24in by | 


4Qin, turn under 1/in on all 


i edges ana machine. | 
| 11 Glue to back of the 
| work with Copydex.. 

| ah ie ‘Using a bradawl, add 
: the 1Y,in- border all aagat | two screw eyes about 6in 
ee : | from: top edge of panel as 
shown | on 1 diag 1 1, Tie on 


picture cord to hang. 

13 Add two more screw- 
eyes at a corresponding - 
distance from the bottom 
edge of the panel to act 


as wall-spacers. 


Total cost: about £3-20. 


© 


alice blu 


ppp pf 


; 
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‘Thins like: tables, eliaire: whibwond hoe and ib hine c 
\ ¥ Household items that need only a small quantity of paint. That’ oe 
why we’ve made Humbrol Fine Gloss in handy-sized % litre tins. 
_ So why pay for more paint than you need when a small tin of one 
_ of the best gloss paints in Britain will paint a door, the chair i in 
| the kitchen and your bathroom cupboard—and you'll save money. 
_ Humbrol Fine Gloss, available in 18 “up to the minute” shades, 
is vinyl based to give a hard, long-lasting cover and is specially 
" Made to dry fast—a boon in a ‘busy household. And with children | 
in mind, we’ve ensured it’s non-toxic and safe to use throughout 
your home. Ask for Humbrol Fine Gloss—quality paint in the 
baa ea tin or Aerosols. Available from your local DIY or 


Here's good news for those who suffer 

- from rheumatic pain, There’s now a 
__ pain-killer specially formulated to 
kill rheumatic pain, called Cojene. It 
has two fast-working analgesics, 
aspirin and codeine which ease 

most rheumatic pain in a matter of 
ee giving long-lasting relief. 
_So if you, anyone in your family 

or a friend suffer from 
rheumatic pains then 
let Cojene help. 


A simple convenient remedy which I've 

|often mentioned to you for getting 

rid of unsightly warts is ‘Compound 

W*', You'll find it easy to use and, 

when applied as directed, 

‘Compound W’ will penetrate into 

the wart, destroy the cells and 

actually melt the wart away. So, if 

you or anyone in the family _ 

have common warts, let. 

||’ Compound W’ come to 
|the rescue safely 

yet effectively. 
‘Compound W’ 

is available 

| from your 

chemist. 

*T.M. 


your dustbins and pedal 


Powder will do the job. 


regularly into dustbins 


| All fresh Baby Bottom Wipes are the : 
|| latest idea from Beechams to make 
nappy changing easier for you and 
| more comfortable for baby, Baby 
Bottom Wipes are moistened, os 
| medicated tissues individually packed 
in sachets. Each one is large = 
| enough to wipe baby's bottom 
jhly and protect it bath. mpc, Sine 
ash, You'll find them safe 


id a real — 


To keep you cool and comfortable on 
journeys, there’s a new product 
called Quickies Cologne Tissues or 
C. Tissues for short. Beautifully 
moist and mildly perfumed, they're 
just perfect for cleaning your hands 
and face and leaving you feeling 
fresh. QO. C. Tissues are sold in 
packs of 12 but individually 
wrapped so that they fit 
neatly into pockets or 
handbags. It's a good 
idea to keep a box 
in the car for © 
freshening up during 
long, hot journeys. 
Most chemists. or 
supermarkets sell 
Q. C. Tissues but 
if you need a 
stockist, do let 


Even while on holiday the hustle and 
bustle of all the family’s activities can 
result in a tense nervous headache, 

so let me remind you once again about 
‘Anadin'’* tablets. ‘Anadin’ contains 
four medically-approved ingredients 
which work quickly to relieve 

pain and so relax tension. 
and lift depression, 
leaving you cheerful 


enough to face 
that holiday fun 
with a smile! 


Another marvellous convenience 
tip | have for you this month 
is how to give a cup of 
coffee that delicious creamy 
taste which everyone loves . 
Simply keep a jar of 
Coffee-mate handy. All you 
do is add a spoonful of 
Coffee-mate straight to the 
_ black hot coffee and 
there you are! You'll find 
economical Coffee- 
mate that is made by 
‘Carnation ideal for 
travelling and 
holiday too; so 
take my advice 
and put it on 
your shopping 


Now that the summer 
months are here, it’s a 
good idea to see that 


bins are kept 
hygienically clean and 
al Pinefresh Dustbin 


A little sprinkled 


and pedal bins will | 
not only kill germs 
but ensure they're free. 
_ from nasty, unpleasant 
refuse odours, flies and 
” insect pests. It’s |. 
puuseful too for kennels, . 
5b pet cages and poultry ~ 
Gti houses so for a 
vk healthy home all round 
remember to always 
keep Zal Pinefresh - 
Dustbin Powder 
handy. 


Have you tried Mellow Bird's | 
Instant Coffee yet? It’s the |] 
ideal coffee for serving any. 
time as the specially blended || _ 
fine powder makes a perfect | 

‘mellow’ coffee that will 
please everyone. So, || 
whether it’s at breakfast, || 

Hee or after dinner | ne 
that you want cae | Paes es 
serve” reed choose — ie bs 


oothing for a bith ail sae ie nh 


“Instant Colter. Bek 
and del ici cue, ee 
a : eles ee ‘tension. cele ‘ edle ieee 
ot sachone until you get pe ° 


a i eben, chs per fabries 
o cee Mig alee A arid and tension. 


Hanging by | a 
thread 


(see magazine, page 47) 


With so many fabrics available today, 


both in natural and man-made fibres, 
it is important for amateurs and ex- 
perts alike to choose the correct 
equipment to use. Many sewing faults 


such as puckering are the result of — 


blunt or wrong-size machine needles, — 
wrong tension and the wrong thread. 
The right thread must have the same _ 
washing, pressing and ironing prop- 
erties as the fabric. 


Types of thread | . | 
Threads are produced in varying 
thicknesses: the higher the number 
the finer the thread. The most com- 
mon.is 40, and you will be familiar 
with this in your spool of Sylko mer- 
cerised cotton. This is also made in 
50 for fine and sheer fabrics. 

Sylko is used for cottons and linens. 
Coats Drima is a fine yet extremely 
strong multi-purpose thread which is 
especially suitable for stitching syn- 
thetic fabrics. Wool can be sewn with 
silk thread or mercerised cotton 
(Sylko). Always sew silk with a real 
silk thread such as Gitermann’s. 

It is important to remember to use the 
same thread on the bobbin of your 
machine as on the spool. And when 
choosing a reel of thread, colour- 
match a shade slightly darker than 
the fabric as this will work in lighter 
when stitched. 


Decorative stitching 

For decorative stitching such as 
saddle-stitching, top-stitching, chan- 
nel seaming and some handworked 


buttonholes, use a_ special thick 
thread to emphasise the stitching. 


Examples: Gutermann 30 Poly Twist 
for synthetics; Sylko Perle for cottons 
and linens; Anchor machine embroi- 
dery 30 for every kind of decorative 
machine stitching. Match this thicker 
thread with a corresponding regular 


_ (No 40) cotton or synthetic thread | 


on the alternative _ ‘tension. Also” 


ee remember that a thicker needle and ny 


larger stitch are. ‘required. 


i: Sewing leather and suede as 
_ For sewing fine leathers, BH 6 o and 
PVC we. recommend ye Bo 
UR cca a Bare FY nas the extra — 


Size No 2 fold oi ag deeen 08 bust —selvedges ‘ fi 


ve Ws Q 


a se a a 


1square = 2inches 


selvedges 
ae dress 34” bust fold 


widthways fold : 


ee 


TP a B selvedges — 


for short dress discard skirt section A-B 


dress 34"bust 


~ back neck facing 


aun TaN! 


selvedges 1square = 2inches selvedges 


psy! 


(see magazine, page 42) 


, 


| Size No 4 


| 


(Instructions given for both 
_long and short versions of 
dress with frilled skirt and 
puffed sleeves.) 
Materials: For bodice, 
either dress length: “yd 
— 36in-wide plain fabric for 
bust 34in and 36in. 1/yd 
 36in-wide plain fabric for 
bust 38in. For skirt, all | 
sizes: 3Yyd 36in-wide | 
printed fabric for long 


widthways fold 


ine wi | aa 
version, 2'/syd 36in-wide | : y ERASE cee Tinea ey selvedges 1 square= 2inches 
printed fabric for short | © | for short dress discard skirt section A-B 
version. We used Liberty : | ere oe eee | 
A lee bakin: ahae ie 2in-squared paper. For ing all notches and darts. snip turnings, then turn 
ee cr id short version, discard skirt Stitch darts on bodice facing to inside. Right 


a yd. 20in zip fastener. 


ted pieces. With right sides 
34yd Y4in-wide elastic. pl ith rig i 


section A-B for all sizes. sides facing stitch bod- 


i ag fein : Make sure pattern” is together stitch front to ice side seams, matching - 
Size No 1: To fit bust correct before cutting the back bodice at shoulder notches and pressing darts 
34in (bust 36in add ‘in to | material. Fold material in seams. With right sides downwards. Right sides 
bodice side seams). half lengthways to cut together stitch front neck together, stitch sleeve 
_ Size No 2: To fit bust 38in. | bodice pieces. Fold ma- facing to back neck fac- seams. Gather sleeve head. 
Secale: 1 square = 2in. terial in half widthways to ing at shoulder seams. between notches and draw 
Yin seams, 2in hem. cut the skirt and sleeve With right sides together up gathers to fit armhole. 
To Make: Copy your pieces. Place pattern as stitch facing to bodice With right sides together 


pattern size to scale on diagram and cut out, mark- at neck edge. Trim and stitch sleeves into arm-— 


Advertisement 


Outdoor repairs 


(3)T0 REPAIR 


THE VERSATILE RANGE OF 


COPYDEX PRODUCTS IS 
INVALUABLE FOR HELPING 
AROUND THE HOUSE-& OUTSIDE 
TOO. TAKE COPYDEX ADHESIVE 
FOR EXAMPLE. AND SEE HOW IT 
CAN BE USED IN THE GARDEN. 
ASK THE ADVISORY SERVICE AT 
COPYDEX TO SEND ALEAFLET 
SHOWING ITS MANY USES. WRITE 
TO DEPT. L3. COPYDEX LIMITED 
|. TORQUAY ST., LONDON W2 SBR. 


7 Ine FROM STATIONERS 
COpyaQS’ iinzoware ano 


DEPARTMENTAL 


PRO TS : 
Pert CORES 


COPYDEX © 
ADHESIVE 
1S EASY TO 
APPLY, AND 
CAN BE USED 
FOR BINDING, 

] JOINING AND 
MENDING. 


CUSHION 


COVER - 


ZIP. 


cusHion > 


COVER 


1) WITH COPYDEX ADHESIVE 
ITS SOEASYTOMAKE 
SCATTER CUSHIONS AND 
COVERS FOR THE GARDEN, 
AND EVENTO STICK ZIPS — 
IN PLACE. | 


METHOD WITH 
COPYDEX 
ADHESIVE 
FOR PATCHING 
CANVAS 
ARTICLES - 


GARDEN CHAIRS, | 


TENTS. ETC. 


COPYDEX 


DRY METHOD APPLY THE 
ADHESIVE SPARINGLY TO BOTH 
SURFACES AND ALLOW TO DRY. 
THE SURFACES WILL THEN 


STICK INSTANTLY ON CONTACT. | 


(2) USE THE DRY’ 


LEAKING HOSES. 
CLEAN AND DRY 
THE SURFACE THEN 
APPLY COPY.DEX 
ADHESIVE ONE-/NCH 
ROUND THE LEAK. 
PRESS A BANDAGE 
OF CLOTH OVER THE 
ADHESIVE. WHEN DRY 
APPLY A GENEROUS 
COATING OF ADHESIVE 


OVER THE 
, BANDAGE. 


Three times table 


(see magazine, page 36) 
INTHE PINK 
MATERIALS (for six) 


PVC, 51lin wide, 45p a yd, | 


from The Felt and Hessian 
Shop, 34 Greville Street, 
London EC1. '4yd colour 
340, light; yd colour 336, 
medium; and 1'4yd colour 
337, dark (p and p 30p) 
Trylko, bright violet 
Sellotape 

Tissue paper 

Hardboard for cutting on 
Cups, saucepan lids etc 
for cutting circles 

Note: this PVC is sold 
in double thickness, so 
1yd consists of two haya 
lengths. 


alledges touching at A 


TO MAKE 


1 Cut plastic over hard- 
board using a sharp Stan- 
ley knife. Use cups etc. 
for cutting the circles and 
cut six each of the small 
and medium size and 
twelve of the large. Ours 


measured 4%in, 7in and 


10'%,in diameter. 

2 Place two large circles 
together, shiny sides out- 
side and hold together 
with Sellotape. 


3 Fold tissue paper round 


the two circles for stitch- 


ing. Machine round out- 


side, close to-edge, start- 
ing and finishing 34in from 
point A on diagram. 
4 Remove tissue from the 
right side and retain. 


5 Place medium circle, 


_ shiny side outside, on top 
of large circle, edges 
together at A. Secure 
with Sellotape. 

6 Cover with disc of tissue 
paper. Machine, starting 


3 Turn under one 
raw edge '%in and press 


and finishing ‘in each 
side of A. Remove tissue. 
7 Place small circle in 


- position and stitch in same 
way, machining all round. 


8 Remove all paper. 
9 Repeat for other mats. 
Total cost: about 93p. 


LONG DISTANCE 


RUNNER | 


MATERIALS (for two) 
1%yd yellow, %yd red, 
1Y%yd green 36in-wide 
cotton/polyester gaberdine, 
John Lewis, 59p a yd | 
Red and green Trylko 

TO MAKE | 
Note: Yin turnings are 
used except where other- 
wise stated. 

1 Cut yellow—2 pieces 
of material 13in wide by 
45in long. Cut red—using 


fabric widthways, 8 strips 


Cut two in 
green—using 


2'4in wide. 
half. Cut 


fabric widthways, 8 strips 


5in wide. Cut two in half 
crossways. 

2 Take red, join two short 
lengths to two long ones 
(using selvedges for ‘4in 
turnings). Press open, snip 
turnings. Trim to same 
length as yellow. 

long 


lightly. Pin along pressed 
edge down one long side 
of yellow, both fabrics 
right side up. Tack firmly. 
Repeat for other side. 

4 Take green and join as 
for red. Turn under one 
long edge '%in and press. 
Place on red, matching 
small seams. Position to 
form 1'%in red border. 
Pin, tack, edge machine. 
Repeat for other side. 


_ 5 Turn under excess green 


to form 1'4in border on 
right side. Tack. Edge 
machine outer edge. | 

6 Turn under raw edge on 
wrong side so_ green 
backing measures 2°in. 
Pin and tack. Repeat for 
other side. : 

7 Machine inner edge of 
red border, using red 
cotton on top and green | 


in bobbin. (This secures 
green backing also.) 
_ 8 Trim remaining two 214in 
red strips to 15'4in long. 
9 Prepare red border as 
_ before, Position pressed 
ace 134in down from raw 
edge of yellow and tack. 
Turn ends under, machine. 
10 Take green borders cut 
to Sin by 18in, turn under 
one long edge and both 
ends. Place in position on 
red to form 1'%in border 
and neat square ends. Pin, 
tack and machine on long 
edge. Repeat for other end. 
11 Fold under’ excess 
material as before to form 
1%4in border. 
machine outer fold and 
each end. 
12 On the wrong side turn 
under raw edge of green 
to form 25%in backing. 
Pare turnings at corners if 
necessary. Pin and _ tack. 
13 Machine inner edge of 
red borders using green 


cotton in bobbin as before. 


14 Slip hem remaining 
portion of unstitched green 
border on wrong side. 

15 Make up second runner 
in same way. 

Total cost: about £1-95. 


‘CHECKMATE 


MATERIALS (for four mats 

and four napkins) 

3%4yd check-printed Tana 

Lawn, 36in wide, £1-20 

a yd | 

1%4yd plain Tana Lawn, 

i a yd. Both by Liberty 
1“%yd flannelette sheeting, 


88in wide, Limericks, 76p. 


a yd 

3 packets bias binding 
3 reels Sylko to match 
binding 

1 reel Sylko to match 
plain fabric 


_ TO MAKE 


1 Wash flannelette sheet- | 


ing thoroughly in hot water 
—this ensures it will not 
shrink after making up. 

2 Cut out fabric for mats— 


four pieces, 165in by 12in. : 


3 Cut flannelette—twelve 
pieces 17Yin by  13in 


Tack and | 


(allows about ‘in extra 
all round). Iron each piece. 
4 Assemble each mat— 
three layers of flannelette 
and one of _ patterned 
fabric on top. Pin at cor- 
ners to hold. 

5 Tack in squares radiating 
from centre. 

6 Press thoroughly. 

7 Quilt, using a fine needle 
and long stitch, following 
your fabric pattern. Our 
quilting is double trellis 
following the check patt- 
ern. Start in the middle 
and work outwards to one 
side. Do not stitch outer- 
most line. Complete other 
half. Machine lines across 
first set in the same way. 
8 Secure ends, trim off sur- 
plus flannelette and press. 
9 Pin on bias binding all 
around outside—using the 
broader turning—with raw 
edges, right sides together. 
Tack, allowing extra at cor- 
ners for a neat mitred 
finish. Machine. 

10 Press open bias. Fold 
over excess to wrong side 
and press, making a neat 


_ mitre at each corner. Tack. — 
11 Cut plain lining—four 


pieces 1614in by 121 in. 


Turn under raw edge about 
edge of . 
backing covers raw edge _ 


Yin, so that 
of bias. : 
12 Pin in place on back of 
mats, tack and stitch by 
hand. 
Napkins, 
square: 
1 Cut eight pieces plain 
lawn 12in square, 

2 Assemble in pairs, pin 
and tack. 

3 Machine around 3 sides, 
allowing Yin ‘turnings. 


approx 11%in 


4 Turn to right side and — 


press. 
5 Turn raw edges in on 


open side and press, Tack. 


6 Edge stitch all round in 
contrasting Sylko, using a 
long. stitch. | 


Machine a second row 


Yin inside. 


Total cost (mats and nap- 


_ kins): about £3-25. 


_ Page three 


|} in seconds with | 


| know many of you enjoy 

making your own clothes, home 

_ furnishings etc. so, here’s a 

tip to help you obtain 

' professional results—make 

certain you use the correct 

ype of thread for the fabric 

A sy | you're working on. This 
“me means Sylko 40 or 50 
ae er for natural fabrics (cotton, 
< wool or silk) and Trylko 
for synthetics (crimplene, 

courtelle, nylon etc.) The 

new one size Trylko has 

been specially designed 

to combine strength and 

fineness, making it ideal 

for sewing all the exciting 

new man-made fabrics now 
available. So remember, for 

perfect seams choose the 

correct type of thread before 
starting to sew . . . Sylko for 

natural fabrics and Trylko on 

the blue reel for synthetics. 


|| ‘Exciting Dishes’. is the name of 
||the free booklet containing oe 
using Nestlé’s Condensed ES 
Milk, available on request 
|from: Room 1417, The 
Nestlé Company Limited, | N 
St. George’s House, — wr yy 
Croydon CR9 1NR. There \_ oO 
are so many ways in which 
|you can use Nest/lé’s 
Condensed Milk, either as a 
topping for strawberries or any 
other fresh fruit with a sharp taste 
such as oranges, grapefruit, 
| gooseberries, cherries 
jor grapes. | use it in 
|tea or coffee as well 
as for cooking so 
do remember to 
write away for 
that booklet anda, 
get stocked “™ 
up with Nestlé's SY 
Condensed Milk 3 


| lf you or any of your friends and family live 
in a hard water area, you'll find Calgon an 
_absglute ‘must’. Calgon is unique in the way 
it makes hard water really super 


soft. In fact, no other water . 


additive, detergent, washing soda, 
washing powder, nothing does the 
job of Calgon. Calgon will el 
you get your clothes cleaner wit 
less powder; will protect delicate 
fabrics and your washing machine 
(as well as your skin) from the 


effects of hard water. These are © 


just a few of the things 
Ste will do for you. Why 
ot find out more and 

buy a trial size from 

your chemist, 

Boots, any 

large 

supermarket 

or stores. It 


only costs 16p — 


plus V.A.T. 


° Remember me telling you about the three 
e 


K. L. Jeenay Car Safety Systems for children? 
Well, my picture this month shows you the 
Carrycot estraint and how it prevents a 


ane? carrycot from being thrown to the floor in 


sudden braking or swerving. The Carrycot 


_ || Restraint secures a carrycot by 


||targe detachable pramtop of | 
|| any shape or size and © 
firmly anchors car 
|seat back. The _ 
| carrycot or baby 
|| can be removed | 


| the new quick © 


iy release so for _ 
— || baby's mete Hac 


i 8 see the 
J Ca 


Summer's here. 


once again so I've 


included several. }| 
convenience ideas } 
for you. | hope | 
they'll help you | 


save time to enjoy 
the longer, 
_warmer days. 


My: doi this month is convenience 


so | must include “Swiss Knight” 
“Petit Gruyére”. It’s a medium 


fat processed cheese which 


comes to you from an area 
in Switzerland renowned 
for quality dairy products. | 

| find everyone. likes the 
flavour of “Swiss Knight” 
so | always keep several 
packets in my store- cupboard 
as it's ideal on picnics, 

for snacks, cocktails or 
adding an extra special 


touch to main meals. Try 


“Swiss Knight” “Petit 
Gruyére” sieved on top of 
mashed potatoes or fish 
and grilled. It’s delicious. 
and quick to prepare so 
remember, ask for “Swis; 
Knight" "Petit Gruyére’ 

in your shops. ~« 


Another way to make tasty 

chicken joints is to use Flavour 

Bake from McCormicks—the 

new seasoned coating mix which 

| mentioned last year. Besides being 
absolutely delicious, it’s extremely easy 
and convenient to prepare. Each packet, 
costing roughly 13¥%,p contains enough 
seasoning mix for 8 chicken portions, together 
with a shaker bag to give you extra 

- convenience. Once the chicken portions are 
thoroughly seasoned you just pop them into 


the oven and bake for 50 minutes. No lengthy | 


sehr cinstee) or messy pans to clear up . 
SG 8 do give Flavour Bake a try. 


Have you ever thought 
of using Sof'down 
Throw-away Nappies 
and Tie-pants? They're 


| simply marvellous as 
they save mum time 


and make baby's life 
more T aplldhal sa 


| iad pe Noneaae . 
~ || of after use while the - 
|| Tie-pants need no pins, 
| have no elastic which - : 
|| may chafe tender ane ae 4n 


and can be rinsed 
out for use again. > 
What could be steer! 
So, give Sof'down 


| Throw-away Nappies — 


2 || and Tie-pants a 


80 will you. | ee 


. 


page for more shopping tipe and Ga for a 


Thinking of deccraitng? . . Then the people 
to call in are the Crown Decorator Service. 
This is composed of top-class independent 

decorators who have been specially selected] 
by Crown to give you the assurance of a 
job well done. Expert advice on colour and 

technical matters is also yours for the asking| 
and if you need credit facilities you can | 

take advantage of the Crown Personal Loan | 
Plan. All in all, it makes sense to find out 

more so why not write to: Crown Decorator — 
Service, Department L1, Crown House, 
Darwen, Lancs BB3 OBG for more details — 

ourself, family or friends. 


When your. seh cries and 


just won't be comforted, 
it often means he’s got 
wind or a tummy pain. © 
Then, he needs more 
than a cuddle—he needs 
Dinneford's Gripe | 
Mixture. Gentle, safe 
and wonderfully 
soothing, Dinneford’s 
quickly brings up wind 
and settles the tummy 
so your baby’s happy 


again and you can 


relax. Dinneford's is 
ideal during teething 
too and nurses 
recommend it. Get 
a bottle today . 


— Dinneford's 


Gripe Mixture. 


One of my favourite ways of adding 
- tasty goodness to summer salads 
is to use Heinz Salad Cream. 

| always keep a large bottle 
handy as it’s also convenient 

for making a delicious coleslaw 
(just add Heinz Salad Cream 

to shredded cabbage) or 

making delicious sandwich 

fillings which are popular 

with the children, especially 

on picnics. So remember 

to include Heinz Salad 

Cream on your summer 

menus as everyone 

will approve, even dad! 


3 Here’ s some good news for 
those of you who enjoy 


taking pictures. There's a new 


|| service called ‘Borderless B 
| Prints’ which is now. Qs: 
available from your photo-dealer . 


or chemist. This service gives you 


J 1] Loo oe from your standard-size — 


-as there are no white ' 
. ._In fact, 21% more picture! 
surfa s in vg latest silk 


holes, matching notches. 


- Turn up Yin sleeve hem. 


Cut elastic to fit round 
arm plus Yin. Thread 
through sleeve hem and 


fasten. Fold one skirt — 


piece in half lengthways 
and cut down fold for 
centre back seam. Right 
- gides together stitch skirt 
- geams, leaving centre back 
seam open about 8in at 
top edge for zip. Join skirt 
frill pieces with right sides 
together. Turn up a 2in 
hem at lower edge of frill 
and gather top edge to fit 
round lower edge of skirt. 
With right sides together 
stitch frill to skirt. @heck 
skirt’ length and adjust at 
top edge. Gather waist 


edge of skirt and draw up 
to fit bodice. With right 
sides together stitch waist 
seam. Stitch in zip. Press 
and neaten all seams. © 


Carry-a-bag 
(see magazine, page 45) 
Important: To achieve per- 


fect results use only the 
recommended yarn. 


Crochet bag (left) 


Materials: Of Robin’s Tri- 
cel-Nylon double knitting: 
4 balls Green, 2 balls each 


Gold and Grey. 4:00mm © 


(No 8) and 3:00mm (No 10) 
crochet hooks. Yyd each 


iron-on Vilene and lining. ue 


soy BHD: ’ 
_ Measurements: About gin i 
_ > square. 
Tension: 4 bobbles_ to 
measure 4in on 4: ‘OOmm 
_ (No 8) hook. 


Abbreviations: St(s), stitch S 
inch(es); rep, 
repeat; sl, slip; yrh, yarn. 


(es); in, 


round hook; ch, chain; de, 


double crochet; tr, treble; | 
space; _ 
C St, crab | 


grs, groups; sp, 
tog, together; 
stitch (as dc but working 
from left to right). 


- Back and Front (alike). : 
With 4:00mm hook and 
Green make 8 ch, sl st to” 


join. 1st round: * (yrh, 


insert hook into ring, draw — 


through loop) 4 times, yrh, 
draw through 9 _ loops 
(bobble made), 1 ch; rep 
from * 7 times, sl st to top 


of first bobble to join. 2nd | 


round: 1 bobble in 1 ch sp, 
* 2 ch, 1 bobble in next 
ap; \2:th (2 tr 2 26h) 2. i 
in top of bobble, 2 ch, 1 


_ bobble in next sp; rep from 


* twice more, 2 ch, 1 
bobble in next sp, 2 ch, 


(2 tr, 2 ch, 2 tr) in top of 


bobble, 2 ch, join with sl 
st. Break yarn, fasten off. 
3rd round: Join in Gold and 
work as 2nd round but 
working one bobble in 
extra ch sp on each side 
and (2 tr, 2 ch; 2 tr) into 
2 ch sp at each corner. 
4th round: Break Gold join 
in Grey and rep last round. 


Rep 3rd round throughout © 


work in a colour sequence 


of 1 round each Green, 


Gold and Grey until the 
4th Grey stripe has been 
worked, fasten off. Rejoin 
Green into ch sp of ist 
round and work * (1 dc, 
1 ch, 
working ( ) 3 times instead 
of 4 times, 1 ch, 1 bobble, 
1 ch, 1 dc) all into 2 ch sp 


~ with bobble; rep from * 7 


times more, do not work 
into tr grs, sl st to first de, 


fasten off. Rejoin Gold into’ | 
ch sp of 2nd round and 


work as last round. _ 
Gusset and Strap. With 
3-00mm hook and Green 


make 15 ch. Work 1 de | 


into 2nd ch from hook, 1 
de into each ch to end, 
1 ch, turn. (13 dc.) Work 
in de until strap measures 
about 60in, fasten off. 


To Make Up, Cut two | 
pieces of Vilene and two 
pieces lining same size as | 
Back and Front and press | 


the 14° sts. 


1 bobble but only 


_Vilene into place. Cut one 
piece of Vilene and lining | 
for gusset and press Vilene 
into place. Pin gusset to — 
| three sides. of Back and | 
with 3-00mm hook and | 
through | 
| gusset and Back tog work © 
‘one row of dc evenly on | 
three sides. Attach Front — 
to other side of gusset in | 
lining | 
pieces tog and sl st into | 


Green working © 


same way. Join 


position. 


Gusset for fon Opening. | 
With 3:00mm hook and — 
Green make 16 ch, work | 
~ 1 de into 2nd ch from hook, 


1 dc into each ch to end. 
(14 de.) Work 3 rows de. 
Divide for Opening: Next 
row: Work 7 de, 1 ch, turn. 
Work in de on these sts 
for about 7in. Break yarn, 
fasten off. Rejoin yarn to 
7 de left and work same 


number of rows as ist | 


side. Work 3 rows dc on 
Break yarn, 
fasten off. Sew zip into top 


opening. Stitch short ends 


of top gusset to top of side 
gusset. Join to main part 
by working 1 
across each top. Work 1 
row c st round outer edges. 


Sew short ends of ens 


together. 


ES TT x 


Striped bag 


Materials: Of ‘Hayfield’s 
Croft Thickerknit: 3 balls 


Rust, 2 balls Navy, 1 ball 


White, 1 ball Green, 1 ball 


Blue. Pair No 7 knitting 


needles. Matching lining 


material 32in by 13in (or | 
_two pieces 16in by 13in). 


Measurements: Width 13in, 
depth 15in. | | 
Tension: 4'/, sts to ‘in. 


_ Abbreviations: K, knit; tog, 


together; wf, 
ward; rep, 


wool for- 
repeat; in, 


_inch(es); sts, stitches. 
To Make. Using No 7 


needles and Rust, cast on 
60 sts. 


stripes as follows: Work 8 
rows Rust, 4 rows Navy, 


2 rows White, 4 rows Navy, | 


6 rows Blue, 4 rows Rust, 
8 rows Green, 4 rows Rust, 


6 rows Blue, 4 rows Navy, " 


2. rows White, 4 rows Navy, | a tassel at each end and e 


| in all) 


row dc 


| to each other. 


of Rust 33in 


Work in garter 
stitch (every row K) in- 


10 rows Rust. Beginning, ee 
rows Rust (20 rows Rust. 
rep these > ‘TrOWS | 
backwards, ending 4 rows: 
Rust instead of 8 rows. | 


Next row: (Rust) K2, * wf, 
ie tog, K4. Rep from * 
ending ‘K2. Work 5 more 


rows in Rust. Cast off. 
Work another piece the 


same. 


To Make Up. Press on 
wrong side with a damp 
cloth and warm iron taking | 


| care to press lightly. Place 
the pieces right sides tog 
and join along the lower 


edge and up each side, 


matching the stripes and — 
| darning in the ends neatly. 


Turn to right side and 


press seams under a damp 


cloth. Fold lining in half 
and join up each side. Fit 
into the bag and turn the 


top edge to wrong side 


below the row of holes 
and slip stitch into position. 
(If two pieces of lining are 


used, join up the 3 edges 


to form a bag and complete © 
in the same manner.) 
Tassels. Using a piece of 
strong card 3in in width, 
wind Rust round this 20 
times. Remove from card 
and wind length of Rust 
round about ‘in from the 
top. Fasten off, leaving a 
length to sew on the tassel. 
Cut through loops at oppo- 
site end neatly and trim — 
as required. Make four 
like this. 

Cords. To make the cords 
cut four lengths of Rust 
to the stated lengths. 
Fasten one end securely 
and twist the opposite end 
firmly and evenly, stretch- 
ing slightly as you twist 
the wool. Fold in half and 
allow the two to twist on 


tightly at both ends. Side 
Cords: Use four lengths 
long and 
complete as above. Make © 
two like this. Sew to each 
side seam and add 1 tassel 


at the lower edge at each 


side. Tie Cord: Use four 
lengths Rust 100in long, 
complete as before. Thread 


through the holes at top 


of bag to tie in centre. Join 


please, turn to next page > 
Page seven 


Fasten 


continued from page seven 
tie in bow. Handle: Use 4 
lengths of Rust 72in long 
and complete as_ before. 
Sew firmly at either side 
above the side cords. 


Double bag (right) 


Materials: 4 50 gramme 
balls Sirdar Double Crépe. 
Pair No 10 knitting needles. 
2 buttons about 1'4in in 
diameter. 1Y%yd_ 1in-wide 
petersham ribbon. ‘yd 
stiffening. 
silk for lining. Matching 
Sylko and crochet cotton. 
Measurements: Each bag 


when _ finished measures. 


Yin wide by 7in deep; 
shoulder straps lin wide 
by 251/in long. 


Tension: About 7 sts to lin — 


in width. 
Abbreviations: Gs, garter 
stitch (every row knit); 


st(s), stitch(es); dec, dec- 


rease; in, inch(es); beg, 
beginning. 
The pieces are made 


throughout in gs. 

Bag (make two). Using No 
10 needles cast on 64 sts 
and work in gs until work 
measures 14in. Shape Flap: 
Dec 1 st at both ends of 
next and the following 4 
alternate rows. (54. sts.) 
Now cast off 3 sts at beg 
of next 4 rows. (42 sts.) 
Cast off. | 

Shoulder Straps (make 
two). Cast on 180 sts and 
gs 9 rows. Cast off. 


To Make Up. Press pieces | 
very lightly on wrong side. | 


Lay the bag pieces on the 
stiffening, and cut out two 


pieces to the size of the 


Yoyd artificial 


_ Measurements: 


knitting. Now lay the 
stiffening on the lining and 
cut out two pieces, leaving 
1in turnings all round. Tack 


lining to stiffening, turning 


over the lin turning. Now 
sew the knitting through 
the stiffening to the lining. 
Press lightly on the lining 
side, using a dry cloth and 
a warm iron. Sew up sides 
for 7in, leaving the flap to 
turn over. Sew on a button 
below flap in centre, and 
with crochet cotton make 
a loop on flap to match. 
Complete both bags, then 
sew them together at the 
sides, leaving about 2in 
free at top and bottom. Sew 
the petersham to straps, - 
turning in the ends. Sew 
one end of each strap to 
sides of bag about %4in 
from the top. 


Shaggy purse bag 


Materials: 4 40z hanks 
Twilley’s Lyscot. Pair No 4 
needles. 

12in wide 
by 8in deep. 

Tension: 5 sts and 8 rows 
to Zine 

Abbreviations: K, knit; in, 
inch(es); st(s), stitch(es); 
tog, together; tbl, through 
back of loops; beg, be- 
ginning; rep, repeat; patt, 
pattern. 

Front. With No 4 needles 


' cast on 32 sts. Ist row: K. 


2nd row (wrong side): K1, 
* insert needle into next 
st knitwise, (wind yarn 
over needle and round first 
two fingers of left hand) 


twice, then around needle 


Tool kits, timber, glass and shelving, 

Spanners, vices, drills and gauges — 

Check the price before you buy ’em - 
Ring round first with Yellow Pages! 


Let your fin 
dot 


rs Yellow 
e walking! pages 


again, pull 3 loops through 
and place them on left-. 


hand needle, then K these 
3 loops tog tbl, pull 2 long 
loops down firmly on right 
side of work; rep from * 
to last st, K1. 3rd row: K. 
4th row: K. These 4 rows 
form patt. Continue in patt 
until work measures 81/in 
from beg, ending with a 
2nd att row. Cast off. 
Back. Work to match Front. 
Flap. Work as Front for 
— 3Y%,in, ending with a 2nd 
patt row. Cast off. 
Making Up. Do not press. 
Join cast-on edges and 
sides of Back and Front. 


Sew: cast-off edge of Flap 


to cast-off edge of Back. 
Cut evenly 
loops. For rope strap cut 
5 lengths 120in long and 
knot both ends. Place one 
end over a door handle 
and a pencil through the 
other end and spin the 
pencil until the cord will 
twist no more. Place ends 
tog and allow cord to twist 
itself. Knot both ends, 
smooth out cord and sew 
to each side of bag. 


Tasselled bag 
(top right) 


Materials: 
Boulevarde double knitting 
or Lee Target Shangri-La 
double knitting. Pair No 10 
needles. 5:00mm (No 6) 
and 3-50mm (No Q) crochet 
hooks. %yd lining fabric. 
Yyd Vilene interfacing. 
Measurements: About Vin 
by Qin. 

Tension: 7 sts and 13 rows 
to lin over oom on No 10 
needles. : 
Abbreviations: K, knit; P, 
purl; st(s), stitch(es); rep, 
repeat; beg, _ beginning; 
patt, pattern; in, inch(es); 
ch, chain; de, double cro- 
chet; s1 kw (or s1 pw), slip 
1 knitwise (or purlwise). 
To Make. With No 10 
needles cast on 69 sts and 
K 1 row. Now work in patt 
as follows: 1st row (right 
side): S1 kw, * K1, then 


st pw keeping yarn at 


back; rep from * to last 2 
sts, K2. 2nd row: $1 kw, * 
K1, yarn to front, st pw, 


through all. 


7 balls Lister 


yarn to back; rep from * 


to last 2 sts, K2. 3rd and 
4th rows: S1 kw, K to end. 
These 4 rows form one 


patt. Continue in patt until 
work measures 24in from 


beg, ending with a 4th patt 
row. Cast off 2 sts at beg 


of next 32 rows. Cast or 
remaining 5 sts. 


To Make Up, Cut out lining | 


the same shape as knitting, 
allowing %4in turnings on 
all edges. Cut out Vilene 
Yin smaller all round than 
the knitting. With wrong 
side of bag inside fold up 
10%in from cast-on edge, 
with side edges level, and 
pin in place. Join together 
by working a row of de 
using 3:50mm hook along 
both side edges through 
double thickness, then 
work a row of de round 
remaining edges of bag, 
but at centre cast-off edge 
work a buttonhole loop of 
5 ch over the 5 cast-off 
sts. For button, work 5 ch 


using 3:50mm hook and 
_ join into a ring. 7st round: — 


Work 10 dc into ring, do 
not join at end of ‘round 
but continue working in 
spiral, increasing as neces- 
sary until you have a circle 
about 1in in diameter, Now 
start closing circle by 
missing every alternate dc 


until hole is nearly closed, 
_ stuffing centre of circle 


with ends of yarn. Fasten 
off and gather up tops of 
dc to form a button. Line 
the bag inserting interfac- 
ing between knitting and 
lining, taking in seams 
on side edges and turning 


_in Yin on other raw edges. 


This allows slight fullness 
in the lining. Sew on 
button to correspond with 
buttonhole loop. For the 
cord, wind the remainder 


of yarn into’ six separate 


balls. Using 6. strands 
together and 5:00mm hook, 
make a length of ch about 
48in long ‘leaving ends 
about 3in long at beg and 
end of ch to form tassels. 


Pin the cord along sides 
of bag leaving the tassels 
to hang down, and with 


the centre 27in forming 
shoulder strap. Sew on. 
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43" and 48”, 


Wed like you to look 
at other fitted bedroom furniture 
before you look at ours. 


Honestly, we would. 

Because only by looking at the 
alternatives will you discover just how good 
Space-Fitta 1s. : 

To help you make the necessary 
comparisons here are a few of the things we 
suggest you look out for as you trek round 
the showrooms. 

Take quality first. 

Can all the drawers you open be closed 
with a little finger? Space-Fitta drawers can. 
Because the sides are mahogany and the dove- 
tailed joints are assembled by hand. _ 

Like every Space-Fitta component, 
they also have to get the okay from our totally 
uncompromising quality control unit. 

Of course, it’s no good having fitted 
furniture that fits together 
beautifully ifit also doesn’t | 
fit your bedroom beautifully. J 

So make sure youfind }i@ 
out which range of fitted 
bedroom furniture comes in 
the widest choice of sizes. 

We can tell you now, 
though. It’s Space-Fitta. -— 

Our wardrobes come Piya 
in five widths: 26% 32’; 3877 


Mm 
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Then there are over- | 
head storage units to link the © 
wardrobes. And free standing | 
units in six sizes to suit your | 
individual requirements. | re 

Space-Fitta is also designed to suit in- 
dividual tastes. It comes in four finishes: 
plain white, white reproduction, light oak and 
rosewood. 

Having compared quality, fit and 


than with what they deliver. 


Please send me your Space-Fitta brochure and list of main stockists. 


finish, you'll inevitably turn your attention to 
price. Space-Fitta is just about the most 
inexpensive fitted bedroom furniture you'll 
come across. What’s more, search as you 
may, we're sure you won't find anything else 
that gives you as much for your money. 
| Finally, while you're checking out the 
furniture, check out the furniture salesmen too. 
A Space-Fitta stockist willhelp you 
plan your bedroom, quote you a price and 
get your Space-Fitta fitted by an sg 
He may also be able to supply the furniture 
you want from stock. 
If he can’t he'll feel obliged to tell you 
that you may have to wait a bit (even 
though as a main stockist he automatically 
gets priority on delivery.) | 
You see, unlike some other makers of 
fitted bedroom furniture, Space-Fitta would 
rather you found fault with their deliveries ff 
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Name 


| 
| 
| Address 
| 
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| Limelight Furniture Ltd. (Dept. B22)Stadium Works, North End Road, 
Wembley HAI ONQ. 


<_________-_SPACE-FITTA. > 


BY LIMELIGHT 
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How's that for covering power? 


Cover-Plus is constantly being tested to make sure it’s 
still the best paint money can buy. This is the 
checker-board test. It shows Cover-Plus covering power. 
We think it's the best. Try it for yourself. 


Guess who's 
Britain's No.1 paint shop? 
Woolworth sell more paint than 
any other retailer in this country. 
Cover-Plus is their exclusive 
choice, because they know it's 
the best paint money can buy. 


¢ 


Cover-Plus discovers the secret 


~ Women lie about their age. Cover-Plus paints have 
Ask any girl. discovered their secret. They 
How do they get away with it? don’t show their age. 
By still looking beautiful. Take the silken-lustre finish 
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every woman wants to keep. 


on the walls. It's a deep skin of | The washable silk look. You can buy 
real vinyl, that simply brushes _it at Woolworth. That’s no secret. 


on. And looks beautiful. -Cover-Plus paints will still look new tomorrow 


Cover-Plus Vinyl Emulsion. | Cy WOOLWORTH 


Not that whiter than white bit! 


Some people get a bit cynical 
about whiter whites. Which is 
why Cover-Plus introduced their 
Wonder White with some 
diffidence. Nevertheless, it is true 
that it is a brilliantly clean white 
white, which stays whiter longer. 
Prove it for yourself. 


What's new for 19737 


Every year Cover-Plus produce 
new colours to meet the mood 

of the moment. Come along and 
see what's new for 1973. 
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How are 


yours 
by the end of the day? 


Take on tomorrow 
with a fresh pair of feet. 


Cool Foot 
deodorises 


and refreshes. 


Cool Foot is an active 
deodorant and refresher 
specially for your feet. 

| fo iton in the morning 
and yout feet will smell 
fresh and feel fresh 
all through the day. 


Cool Foot. For a fresh 
pait of feet all day long 
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1 JULY OFFER 
8in (6-pint) sauce- 
pan and lid, only 
£3-50. Recom- 

_ mended retail 

B® price £5-34. 


2 AUGUST 
OFFER 

9'/,in frying pan, 
only £3-20. 
Recommended 
retail price £4-85. 


3 SEPTEMBER 


m= OFFER 
family-size 
deep fat fryer 
only £4-50. 
Recommended 
retail price £6-84. 


If you want to collect these 
pans—don’t forget to buy 
the July, August and 


September issues. 


¥ 


THIS MONTH: 6in (3-pint) and 7in (4-pint) saucepans 
with lids, for only £5-20 the pair—a saving of £3-05 
on the recommended retail price of £8-25. In high- 
quality aluminium, with welded, heat-resistant Bakelite . 
handles, the ground base of each saucepan is over in 
thick; making them suitable for use on electric, gas or 
solid fuel cookers. The combination of high-grade 
aluminium and heavy, ground bases means cooking heat 
is evenly distributed, so food won't stick or burn. | 


Note: All sizes are approximate. 


And save over 33% on each of our four unique offers 


Recommended retail price £8:25 


We know how important it is to cook with 
first-rate kitchen pans—but we also know 
how expensive they are, usually at prices 
you just can’t consider paying. So we ve 
come up with four incredible offers: a set of 
French kitchen pans at over 33 per cent less 
than the recommended prices. In order that 


you can see what the collection of pans 
comprises, we give the details of this 
month's offer of two saucepans, together 
with a pre-view of the next three 

offers (see left). All the pans are the same 
high quality aluminium with heavy bases, 
and come with care-and-clean information. 


Turn to page 82 
for your order 

coupon for the 
two saucepans. 


This offer is only available 
to readers in Great Britain 
and Northern Ireland. Please 
allow up to 28 days for 
delivery. If there is any 
dissatisfaction or complaint 
about these saucepans, just 
return them to the address on 
page 82 within 28 days of 


receipt. They will be replaced 
or your money refunded. 


STEVE BICKNELL 


Summer and Alpen go together 
in somany different ways. 


‘Delightful’ ‘delicious’ ‘crisp’ and ‘lively; that’s Alpen’s nourishing 
mixture of natural foods. 

_ Fromanold Swiss recipe we've re-created this marvellous dish of 
wheat, oats, almonds, hazelnuts, sultanas, soft brown sugar and even 
more for an ideal Summer breakfast. : 

Have you tried Alpen’s ‘Summer Lunch’? Simply mix three 
tablespoons of Alpen with two cartons of strawberry or any other fruit 
yogurt. Top with whipped cream and fruit. Enjoy it chilled. 

There are so many ways of serving Alpen. You'll find more in our 
free Alpen Recipe Booklet. Send a postcard to ‘Alpen Recipes’ at the 
rt address below. 


Misi Alpen-so much more 
re. than just a breakfast food 


Made by Weetabix Ltd, Weetabix Mills, Burton Latimer, Northants. 


THE IMAGINATIVE COOK 


UININIET 1S 


bozo! of fruit... 


Recipes using luscious berries and currants and all kinds of other fruit 
start on the next page. Shown above, Redberry Salad 


continued from page 65 


Redberry Salad 


(see picture on page 55) 


This is one of the most delicious 
mixtures of summer fruits—serve it 
with thin pouring cream and perhaps 
home-made crisp shortbread fingers. 


40z castor sugar 

Y% pint water. 

lemon juice or egg white 
castor sugar for decoration 
80z red cherries 

80z strawberries 

80z raspberries 

80z redcurrants 

(Serves 8) 


1 Measure the sugar and water into a 
saucepan, slowly heat until the sugar 
has dissolved. Place aside until cold. 
2 Brush round the rim of a glass bowl 
with lemon juice or egg white, then 
turn the rim round on a piece of 
greaseproof paper dredged with castor 
sugar, so the rim becomes ‘frosted’. 
3 Cut the cherries in half and remove 
the stones, then place them in the 
frosted fruit dish. 

4 Hull the strawberries, prepare the 
raspberries and remove the stems from 
the redcurrants with a fork. Add these 


to the cherries, then carefully pour . 


over the cold sugar syrup. 
5 Leave the Redberry Salad aside in 
a cold place for about 4 hours, 


Lemon-Topped 
Gooseberry Ring 


Gooseberries and cheese make a good 
flavour contrast. 3 


30z granulated sugar 
Y pint water 

1lb gooseberries 

Y% packet lemon jelly 


‘3 level teaspoons (or 1 envelope) 
gelatine 


80z cottage cheese 
Y% lemon 
(Serves 8) 


1 Place the sugar and water in a 
Saucepan and heat gently until the 
_- sugar has dissolved to make a syrup. 
2 Top and tail gooseberries, add to 
the syrup, and cook very slowly for 3 
minutes until they are just tender. 
Remove half the gooseberries, with a 
draining spoon, and place in a 2-pint 
ring mould or 7-8in cake tin. Cook 
the remaining gooseberries until they 
are soft, but not mushy. 

3 Drain the gooseberries from the 
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Sugar syrup (reserving the syrup) and 
press them through a sieve to make a 


_ purée (or liquidise and then sieve). | 
4 Dissolve the half packet of lemon 


jelly in % pint boiling water then make 
up to 8fl oz by adding 6 tablespoons 
cold water. Pour the jelly over the 
gooseberries in the ring mould (or cake 
tin) and place aside until firmly set. 

5 Place the gelatine in a small saucepan 
with 3 tablespoons of the sugar syrup 
reserved from the gooseberries. 

6 Leave aside for a few minutes to 
allow the gelatine to swell, then add 
the remaining sugar syrup and _ heat 
gently until the gelatine has dissolved. 
7 Pass the cottage cheese through a 
sieve into a large bowl. 

8 Finely grate in the rind from the 
lemon half, then squeeze in the juice 
and fold in the gooseberry purée. 

9 Stir in the sugar syrup with the 


_ dissolved gelatine. 


10 Leave mixture aside until cold——but 
not setting—then pour it over the 
gooseberries set in the lemon jelly. 
Place in a refrigerator or cold larder. 
11 When set firmly, turn a_ knife 
round the inside of the tin to loosen 
it, then turn out on to a plate. 


Blackcurrant Water Ice 


If liked, clusters of blackcurrants with 
young leaves attached may be brushed 
with egg white, dipped in castor sugar, 
then placed aside until dry. This makes 
a very attractive decoration. 


80z blackcurrants 

40z granulated sugar 
Y% pint water 

1 tablespoon lemon juice © 
1 egg white 

(Serves 6) 


1 Put refrigerator at coldest setting. 
2 Using a fork, remove the _ black- 
currants from the stems, wash. Place 
them in a saucepan with % pint water. 
Cover and cook very slowly until they 
are tender; turn contents of pan into 
a bowl and leave aside until cold. 

3 Place the sugar in a saucepan with 
the water and heat slowly, stirring 
from time to time, until the sugar has 
dissolved. When the sugar has dissolved, 
bring syrup to the boil and boil gently 
for 5 minutes. Leave aside until cold. 
4 Sieve (or liquidise, then ‘sieve) the 
blackcurrants and their juice. 

5 Mix the fruit purée with the sugar 
syrup, add the lemon juice, then pour 


into a plastic container, cover, and. 


place to freeze in ice-making compart- 
ment until nearly firm. 
6 Whisk the egg white until stiff. 


7 Turn the semi-frozen fruit ice into 
a bowl, mash it with a fork until slushy, 
then fold in the beaten egg white. 

8 Return mixture to ice-making com- 
partment and freeze until firm, 3-4 
hours depending on temperature of ice- 
making compartment (or overnight). 

9 Spoon into glass dishes to serve. 


Summer Trifle 


Fresh, tangy berries give a new taste 
to trifle. 


30z granulated sugar 

80z fresh raspberries 

4oz redcurrants — 

2-3 tablespoons kirsch 

6 trifle sponges 

1% tablespoons redcurrant jelly 


1% level tablespoons custard 
powder 


about 10z castor sugar 


1 egg 

34, pint milk 7 
1 (10fl oz) carton double cream 
(Serves 6-8) 


1 Place 3 tablespoons of water in a 
saucepan, add the granulated sugar, 
then stir over a low heat until the sugar 
has dissolved. 

2 Add half the raspberries and all the 
redcurrants to the sugar syrup, continue 
to cook slowly for 4-5 minutes until 
the fruit is tender. Cool, then stir in 
the liqueur. 

3 Cut the trifle sponges in half length- 
wise and sandwich them together again 
with the redcurrant jelly. Arrange them 
in a 2!2-3-pint serving dish and spoon 
over the fruit and juice. ) 

4 Blend the custard powder with 1 level 
tablespoon of the castor sugar and the 
egg; heat the milk, and when almost 
boiling, stir it into the blended custard. 
Return sauce to pan and stir contin- 
uously over a low heat until thick. 
5 Pour the custard over the soaked 
trifle sponges and leave aside until cold. 
6 Whip the cream with 1 teaspoon of 
castor sugar until thick. Pile the cream 
over the custard, then scatter the top 
with the remaining raspberries. 


Fee neater 


Sugar-Baked Apricots 
with Cream Sauce 


The flavour of the apricots blends 
beautifully with the slightly bitter-sweet 
cream sauce. 


1lb fresh apricots 
butter or margarine for greasing 
20z castor sugar 


please turn to page 83> 
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for value. 
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Recipe 1. Roast Gammon with Sage Onions 


3 lb. Danish Gammon joint 
4 large onions 
4 teaspoon powdered sage 

2 oz. butter 


O Score rind of bacon in diamond pattern. Wrap joint 


tightly in foil and bake 20 mins. at 375 °F (Mark 5). 
Remove foil and roast a further 1 hour 10 mins. Peel 
and cut onions. Sprinkle them with sage and fry them 
in the butter until light brown and tender. 

Serve with the hot gammon. 


And you cant beat Danish for bacon. 


Recipe 2. Easy but Special 


24 lb. Danish Collar joint 6 white peppercorns 
1 tablespoon demerara sugar toasted breadcrumbs 
1 bay leaf 


Place bacon in cold water with peppercorns, 
ree, sugar, bay leaf, Bring slowly to the boil, 
a! a reduce heat and simmer for 35 mins. 

° Drain. Remove rind. Wrap in foil 


, vA ae bakea sap 35 pie. in 

i » | moderate oven 350°F (Mark 4). 
pas 4) Remove foil.Press breadcrumbs into 
a Me” fat. Allow to cool. Serve cold 


with potato and tomato salad. 


Recipe 3. Danish Bacon and Cheese Flan 
60z. shortcrust pastry—rolled out to fit8” flantin 3eggs 4 pint milk, 
100z. Danish streaky bacon with rind cut off } pint single cream 
40z. cheddar cheese, grated 
salt and pepper 
Chop 6 oz. of bacon. Place in bottom of 
flan case, cover with grated cheese. 
Beat eggs together with cream, milk 
and seasoning, pour over mixture. 
Bake at 375°F (Mark 5) for approx. 35 
mins. until golden. Flatten out remaining 
bacon—cut and make into small bacon 
rolls—grill. Cut tomatoes into small 
wedges and use with bacon rolls to 
decorate flan. Serve hot or cold. 
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Whichever cut or joint you choose, Danish is the best. 


Surprise all the family with a Sunday lunch that’s 
deliciously different: Roast Gammon with Sage Onions. 
What a marvellous change it makes from the usual lamb 
or beef. And delicious cold on Monday too. (see recipe 1.) 


For real economy try a joint of Danish Collar. 
Very special yet very simple. Simmer it first with sugar, 
peppercorns and bay leaf, then bake to give a nice 
roast finish—serve cold. If the thought of it makes your 
mouth water, just wait till you taste it! (see recipe 2.) 


Danish Bacon, Quiche-Lorraine style. What could be 
tastier for lunch or supper than a flan made from Danish 
bacon, cheese, eggs, milk and cream? And what a 
marvellous party dish served hot or cold with a glass 
of hock or beaujolais. (see recipe 3.) 


Just right. Always! 
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Bright new morning = 


A Srey 3 Cool, clear Consulate gives 
: . <¢ you a breath of the country 


? weet -wherever you are. . 
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WORLD COPYRIGHT CON 


EVERY PACKET CARRIES A GOVERNMENT HEALTH WARNING 


Living fireplaces 
for everyone. 


Long low fireplace, with recesses, 
in natural stone. 


HDR ee 
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§ Attractive reconstructed 
stone surround. 


Fireplace with raised 
hearth and magnificent 
tiled hood. 


Hole-in-the-wall design 
with copper canopy. 


If you think your living room fire isn’t quite as lively 
as it ought to be, take heart. 

Today, there are new fireplaces for everyone. 

To transform your living room for as little as the cost 
of a good fireside chair. Exciting hole-in-the-wall 
designs. Traditional Adam-style fireplaces. Custom- 
built designs. And even more new designs on their way. 

Send for the full-colour book and the list of Fireplace 
Centres. 

It will help you to choose from hundreds of new 
designs the one that’s exactly right for you. 


National Firep 


ceca neem AeNON COD RAL I NRE NRE NS iY UZ ARS HOLE ahd Orv aa OMe: fff ws 
To: The National Fireplace Council, P.O. 
Box 35 (Stoke), Stoke-on-Trent, ST1 38RT. 
Please send me the list of National Fireplace 
Centres and the full-colour 60-page book on 
i Fireplaces. 
I enclose 15p for postage & packing. 
| Mr. Mrs. Miss 
i Address (BLOCK LETTERS) 
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Italy for two. 
und 22p all in! 


Not much, is it, for a taste of the Continent? 
So try Vesta Beef Risotto tonight: enjoy rice and 
beef, mushrooms, red and green peppers and | 
all the delicious flavours that are truly Italian. 


Have a change, fora change. Vesta 


PE ME ay iy 


For the recipes, please turn to next page 61 


continued from page 64 
Cream of Watercress Soup 
Marinaded Mackerel 
Ham and Mushroom Pancakes 
Cheese Board : 
Little Pots of Coffee Cream 


eae 


A meal in true French style is four 
or five small courses instead of two or 
three large ones, and cheese is eaten 
after the main course, so that the wine 


can be finished before the dessert is’ 


served. Most of the cooking is done 
in advance so that you can then relax 
and enjoy the evening. 


Planning and Preparation 
The Day Before 


List and buy all the necessary ingre- 
dients. Prepare and cook the mackerel 
and leave covered in a cool place. 
Make and cook coffee creams. Make 
the pancakes and leave stacked and 
wrapped in foil in the refrigerator. 


During the Morning 
Make the soup up to stage 7. Prepare 
the sauce and filling for the pancakes, 
complete and leave ready for oven. 


Before the Guests Arrive 
Lay the table, put the plates ready 
to warm. Prepare the cheese board— 
offer two or more varieties, perhaps 
Boursin and Port-Salut or Tomme au 
Raisin with plain biscuits. Heat the 
pancake dish. Decorate the coffee 
creams. Thicken and reheat the soup. 


Wines to Serve 
Anjou rosé, served slightly chilled 
(about 85p). Or Chinon, a lightish red 
wine, served at room _ temperature 
(about £1-30). 


Cream of Watercress Soup 


1 medium-sized (4-50z) onion 
14%40z butter or margarine 


2 large bunches watercress (80z 
in all) 


20z plain flour 
2 pints chicken stock | 
2 egg yolks 


2 


5 tablespoons double cream 
salt and pepper 


1 Prepare the onion and cut in thin 
slices. 

2 Melt the butter or margarine in a 
large saucepan, stir in the onion, cover, 
and cook very gently until soft but not 
coloured, about 10 minutes. 

3 Wash the watercress, discarding any 
discoloured leaves or tough stalks. 
Pat dry. 

4 Reserve a few leaves for garnish, 
then add rest of watercress to onion, 
stir, and cook for a few minutes until 
softened. Sprinkle in the flour, stir, 
and cook for 2 minutes. 

5 Stir in the stock, and continue 
stirring until boiling. Simmer for 5 
minutes. SAY 

6 Sieve or liquidise the soup. Return 
to the pan and leave in a cool place. 
7 Just before serving, beat the egg 
yolks and the cream together in a 
basin. 

8 Heat soup to simmering point, grad- 
ually stir about % pint of the soup 
into the yolks and cream, then return 
all to pan, stirring, and reheating 
gently. Do not boil. 

9 Season and serve with watercress 
leaves floating on the surface. 


Marinaded Mackerel 


6 small (or 3 large) fresh mackerel 


1 carrot 

2 small onions 

%oz butter 

6 slices lemon 

a few bay leaves 

‘salt and ground black pepper 
% pint dry white wine | 


rere 


1 Prepare a moderately hot oven 
(375 deg F, Gas Mark 5), centre shelf. 
2 Remove heads and wash mackerel, 
leaving the tails on. 

3 Peel and thinly slice the carrot and 
onions. 


4 Butter a shallow ovenproof dish into | 
‘which the fish fit closely in a single 


layer. Strew some of the sliced carrot 
and onion, 3 of the lemon slices, and 
one bay leaf over the bottom of 
the dish. : 

5 Lay the fish on top, sprinkle with 
the seasoning and rest of vegetables, 
pour the wine over. 

6 Bake for 20-30 minutes according to 
size, basting with wine several times. 


7 Leave fish to cool in the liquid, 


basting occasionally. 

8 Serve garnished with the remaining 
lemon slices and bay leaves. 

Note: If using large mackerel, each 
fish will serve 2. 


1 pint hot milk and water 


Ham and Mushroom Pancakes 


Batter 
60z plain flour 


Y% level teaspoon salt 


2 standard eggs 


1 tablespoon oil 
Y% pint milk 
YY pint water 


lard for frying 
Sauce 


20z butter or margarine 


20z plain flour 


salt and pepper 


Filling 


1 small (20z) onion 
120z button mushrooms 
20z butter or margarine 


1-2 tablespoons fresh breadcrumbs 


salt and pepper 


6 large thin slices cooked ham 


a little single cream 


2 tablespoons grated Parmesan or 
Cheddar cheese 


To make the pancakes : 
1 Sift the flour and salt into a bowl 
and make a ‘well’ in the centre. 
2 Drop the eggs and the oil into the 
‘well’ and gradually stir in half the 
milk and water, drawing in the flour 
and mixing to a smooth batter; beat 
thoroughly. Stir in remaining liquid, 
and pour the batter into a jug. 
3 Heat a little lard in a medium-sized 
(7-8in diameter) frying pan. Pour off 
excess lard into a small jug leaving the 
pan just filmed with fat. 
4 Pour sufficient batter into the pan, 
swirling quickly around, to coat the 
pan thinly. Cook over brisk heat until 
the underside is golden. 7 
5 Turn the pancake (a quick flip with 
a palette knife unless you are a 
practised tosser) and brown the other 
side. Immediately invert the pancake 
on to a piece of greaseproof paper and 
leave to cool. : 
6 Make 11 more pancakes in_ the 
same way. When cold, stack the 
pancakes, cover, keep on one side. 
To make the sauce 
7 Melt the butter or margarine in a 
heavy saucepan over a low heat. 
8 Stir in the flour and cook gently 
without colouring, for 2 minutes. Re- 
move from heat. : 
9 Add the liquid gradually, stirring 
all the time. Bring to the boil, still 
stirring continuously. Season, simmer 
for 2-3 minutes, stirring frequently. 
The sauce should be fairly thick. 
‘please turn to page 79> 
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Weadd ¢ but sunshine 


No preservatives. No colouring. 
No artificial flavouring. 
Birds Eye add nothing, just taking out 
the moisture so all the juice and all 
the fruit from 12 Florida oranges can 
be squeezed into one small can. 
All you have to do is put back the 
water we’ve taken out. 
And you've got 1+ pints of orange 
juice, enough for several days so it’s 
inexpensive too. 
Just one small glass gives you and 
your family your recommended daily intake 
of Vitamin C*, 
Need we add more? 


For goodness sake, 
drink real Florida Orange Juice 


*Birds Eye Florida Orange Juice contains 10 mg. of Vitamin C 
per fluid ounce. Your minimum daily requirement: 30 mg. 


For these pictures 
we flew to the 
sunshine of 
Sousse in Tunisia 
on a Clarkson's 
holiday 


SUN IN 
SPLENDOUR 


This page, left: 
Put yourself into 
a carefree holiday 
mood with this 
bikini and 
matching long 
skirt by Bellino. 
Made in polyester 
batiste, it comes 
in sizes 10-16. 
Bikini, £4-99. . 
Skirt, £5:49 
Right: Long cotton 
jersey dress by 
Jer-Sea of 
Sweden. Sizes 
10-16, £8-40. 
Matching bikini, 
sizes 10-14. Price 
£4-30. Opposite 
page, left: 

For a really 
slim-line look, 
choose this black 
swimsuit in Lycra 
jersey—Charme 
by Triumph. 

In bust sizes 
32-36in. Price 
£6:95. Right: 
Match up to 

the sun in this 
stylish. swimsuit 
with cross-over 
straps at the 
back. In Lycra 
jersey, Amforo is 
by Tweka, Bust 
sizes 32-36in. 
Price £6-95. 
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This page, left 
Make a brief 
appearance in 
this backless 
dress by Dorothy 
Perkins. Made 

in jersey cotton 
it comes in bust 
sizes 32-36in. 
Price £2-99. 
Right: Wrap- 
around dress by 
Jer-Sea of 
Sweden to show 
off a good figure. 
In polyester and 
linen, sizes 10-14. 
Price £6:40. 


Left: Tan yourself 
beautifully in this 
mini bikini in 
polyester jersey 
by Jer-Sea of 
Sweden. Sizes 
10-16. Price 
£4-40. Right: 
Catch the sun in 
this pretty 
colour-contrast 
bikini in Lycra 
Tricot by 
Nelbarden. Sizes 
32-38in bust. 
Price £6-25. 
Towel by British 
Home Stores. 


Left: Pre-formed 
two-piece by 
Palmers. Made in 
Helanca and linen 
it comes in sizes 
32-38in bust. 
Price £4. Right: 
Colourful 
two-toned bikini 
in stretchy 
Helanca has 
halter-neck bra 
top. By Tweka, 
32-38in bust. 
Price £5:95. 

For stockists 
write to Fiona 
Shaw at address 
on page one 
enclosing sae. 


YOUR TYPE OF BEAUTY (PART TWO) 


Dry skin 


Dry skin 

Dry skin needs lots of moisture. 
Choose foundation and blusher with 
a built-in moisturiser: they will adhere 
better, and longer. Use creamy eye 
shadows and greasy-textured _lip- 
sticks—anything in a pot is good, 
or a propelling lip brush. 

Make-up colour 

As your skin is not very porous, eye 
shadow and lipstick colours have 
good staying-power and remain 
‘true’ to their original colour. But 
foundation seems paler on than it 
does in the bottle. Always aim for 
one shade darker than you think you 
need. 

Some products to choose 
Foundation 

Max Factor’s Whipped Creme make- 
up (66p) 

Guerlain treatment foundation (£3-52) 
Powder 

Fontarel loose powder (90p) 

Max Factor Creme Puff refill (36p) 
Blusher 

Max Factor’s Whipped Creme cheek 
colour (65p) 

Eye shadow 

Fontarel eye shadow (45p) 

Evette cream eye shadow (12p) 
Lipstick 

Helena Rubinstein Minute brush-on 
Lipcreme (90p) 

Coty Honey Pot (42p) 

Resolving previous ‘bad buys’ 

If you have a collection of lipsticks 
which turn yellow on you—a common 
complaint with dry skin—try an 


orange lipstick sealer—Alo (50p). 


Worn underneath ordinary lipstick it 
will keep the colour ‘true’. 
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Sensitive skin 


YOUR COLO QRING BOOK 


Foundation and make-up are 


often simply impulse buys. 
But dry, sensitive and oily 
skins will absorb make-up 
in different ways. Here’s all 
you need to know about 
making a really good buy 


Sensitive skin 

A sensitive skin can have either dry 
or oily tendencies but overriding 
these is the fact that it tends to 
over-react. Too much indiscriminate 
experimenting with ‘make-up can 
result in your skin becoming pink 
and itchy. Only use products from 
ranges which have been screened for 
any possible irritants. 

Make-up colour. 

Your fine skin doesn’t affect make-up 
colour. Fortunately, there is now a 
good choice of shades. 

Some products to choose 
Foundation 

Queen foundation cream (43p, 74p) 
Almay Near Nude make-up (86p) 
Powder 

Max Factor Swedish Formula com- 
pact make-up (50p, 98ip) 

Queen face powder (74p) 

Blusher 

Almay Near Nude liquid blush (66p) 
Eye shadow 

Revlon Super Rich shadow (70p) 
Almay Soft Lustre eye shadow (48p) 
Lipstick 

Almay Colour Moist lipstick (48p, 57\p) 
Max Factor Swedish Formula ‘purified 
lipstick (60p) 


ANNE HUTCHISON 


Oily skin 


Oily skin 

Oily skin soaks up foundation. Avoid 
touching your skin during application, 
and use an all-in-one formula. Apply 
it with a sponge, as water has a 
tightening and toning effect on the 
pores. Choose a medicated founda- 
tion if you get spots, an anti-shine 
one if your make-up fades quickly. 
Powder or pencil eye shadows and 
powder blushers are best. Use lip- 
sticks with a low fat content, as the 
greasier salves will tend to smudge. 


Make-up colour 

Lipstick and eye shadow colours 
disappear quickly into oily skin. So 
even bright shades will soon tone 
down. Foundation will seem darker on 
than in the bottle, so buy one shade 
paler than you think you need. 


Some products to choose 
Foundation 
Cyclax anti-shine foundation (90p) 


Helena Rubinstein Bio-Coverfluid 
medicated make-up (72p) 
Powder 


Yardley translucent Feather Finish 
cream powder (37p, 61p) 
Blusher | 
Love's blushing powder. Boots. (85p) 


Eye shadow 

Rimmel eye shadow palette (32p) 
Boots No 7 face pencil (14p) 
Lipstick 

Coty Originals lipstick (64p) 
Fontarel lipstick (52p) 

Resolving previous ‘bad buys’ 
Lipsticks tend to turn blue on you. 


To counteract, apply a blue lipstick 
sealer—Alo 47 pe airst, 


Start using Endocil tomorrow 
and you can notice the benefit within 21 days. 


So don’t give them the chance. 
: Endocil’s moisture enriched formula ensures 
' that your skin remains naturally smooth and 
fresh, at the same time increasing its softness. 
And remember, you could notice this happen- 
ing within twenty-one days. 


Acts as a barrier 
against everyday life. 

Every woman sometimes experiences ‘tired’ 
skin. 

It’s not your fault. It’s the age we live in. In 
fact, it would be surprising if the air-polluted ’70s 
didn’t take it out of your skin occasionally. 

But what living takes out of your skin, Endocil 
puts back. 

As well as ensuring an abundant supply of 
rich skin cells, Endocil-is its own light, non-greasy 
barrier against the outside world. 

It tones up your skin, making sure that it re- 
tains its natural moisture. 


Keeps skin __ 
fresh and young looking. 


By nature of its revitalising ingredients, En- 
docil resists the tendency for skin’s natural fresh- 
ness to diminish. 

Endocil helps nature maintain your skin’s 
youthfulness. That’s because it’s absorbed so 
quickly, so deeply, and because of the unique 
Endocil formula. 

Endocil can improve the texture of your skin, 
Nature enables every woman’s skin tomain- helping to diminish lines and wrinkles, whilst 


tain its own beauty. your skin’s increased suppleness‘deters the forma- 
But even nature needs encouragement. So all tion of new ones. 
Endocil does, as simply and as naturally as nature And we repeat our promise. If you begin using 
itself, is help. Endocil tomorrow, you can notice the benefit to 
And more than that, it helps quickly. So your complexion within twenty-one days. 
quickly, that if you start using Endocil tomorrow, All we’re suggesting is that you try Endocil 
you can notice the benefit to your complexion for three weeks. 
within twenty-one days. You'll want to continue. 
Smoother, supple skin. 


Think of what your complexion has to face 
every day; the sun, the wind and the cold. They 
all take their toll of your sensitive skin. So you 
owe it to your face to lend some assistance. 

Like Endocil. 

Being a light, oil-in-water cream, Endocil is 
absorbed quickly and deeply into your skin. 

And a gentle, regenerative ingredient in En- Clear 
docil, helps the cell producing areas of your skin moisturising lotion. 
to create richer, healthier skin cells. 


Counteraction of dry skin. 
There’s nothing you can do about the British 
climate, the elements, extremes of temperature 
and atoo-dry atmosphere; given the chance, these Tinted moisturising lotion. 


things dry your skin. Notice the benefit within 21 days 


Beauty’ 
Treatment cream. 


joie 
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‘the inside leg to help stop the little leaks fie 


and prevent chafing. 
' Disposal? Just tear the nappies down 


the middle and flush them away- 
that’s the only time they'll break up 


even when wet. 
Try New Babettes nappies 
and pants. Together,theyadd uptoone 


ee NEW Babettes 


Nappies and Pants 


- A Bowater-Scott product, Bowater House, Knightsbridge, London SW1X 7LR. 


DRY COMFORT FOR BABY: 
BABETTES. 


A dry baby is a happy baby.So with our New 
Babettes disposable nappies and New Babettes pants, 
we've made doubly sure. 

| First, we fashioned a marvellously absorbent nappy 
an extra layer of slim wadding sees to that), as soft 
and gentle as baby’s own skin, 
Second,we made long-lasting 
~_ pants-adjustable to fit your 
baby-to go over the nappy 


and hold it snug. We even 
put foam cushions on 


How many pairs of 
shoes have you got? 
Counting slippers | 
expect you have 
quite a number. So 
here's a way to keep them tidy. Collect 
together some shoe boxes and ask 
Mummy to cut the front from each box; 
glue the lid to the top. Glue the boxes 
together and stick on wallpaper as shown. 


SEED NECKLACE 

Next time you have a melon 
save all the pips and wash 
them carefully. Put half to 
dry in a warm place (the 
oven would do—ask Mummy 
when she’s finished cooking, 
but don't leave them too 
long). Dry the other half 
with a cloth. When they 
are all dry you'll find 
>you have two different 
colours. Thread them 


| FRIEND FOR SAMANTHA 


This is Mrs Mouse. She's made from a 

cork, a piece of coloured paper and 
six pieces of wool. First, cut four small 
on to along cotton; circles from the paper, make a pleat in 
%, knot the ae two of them as I’ve shown and stick on 


together. for ears. Stick on the feet and draw the 
eyes and a nose. Stick on the wool 
for whiskers. 


JEWEL BOX 
Keep your necklace in a 
smart box. Mine is made Cy > 


from a Turkish delight box 
but any small deep box 
would do. Stick padded 
nylon all over the _ inside. Here's a picture ofthe. a 
Cover the outside with Queen of Hearts to col- ? 
sticky-backed plastic. Treat our, but before you do, 
the lid in the same way. | can you see how many 
tarts the Queen has 
made? | think she’s 
hidden them to save 
them from the greedy 
Knave. Write the num- 
ber on a postcard and 
draw me the kind of tart 
you like best for tea. 
Send your postcard to 
me, Sue, at Living, Elm 
House, Elm Street, Lon- | 
don WC1X OBP by July | 
2nd, 1973, with your | 
name, age (under sev- | 
ens only please) and 
address. For rules and | 
details of the wonderful | 
prizes which will go to 
the entries we judge 
to be the best, please 
turn to page 77. 


1 
i 
; 
1 
' 
; 


You'll like our new Turn-out Tubs. Try our Pineapple Crush, our Tutti- 
They’re full of surprises, that’s why! Frutti Sundae, our Rum & Raisin Sundae. 
Full of our new topsy-turvy desserts. All with matching sauces. All with exciting 

This one’s Strawberry Crush. _ centres. 
Summery vanilla, laced with strawberry Upside down or right way up, 
ripples, with a delicious centre of pink = everyone’s going to love what comes out 
ice cream, and a rich, fruity sauce ontop. of our Turn-out Tubs. Including you! 
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Can you help Samantha reach that delicious 3 { 

cheese? Use buttons for counters and ae FOR SEVEN 

a coin as a dice. Tails—move forward . TO 

one square; heads—move two squares. Ji r ELEVENS i 


ZOO PUPPETS <= —sW WING: } 
| { LAW AAK Make these animal puppets Eee ae | A 
ee a ane ne from scraps of felt. Cut 2 : wig aay 
CAR TID each piece double, then” 
Here's a car tidy for when you go stitch round the edges, leav-__=™ 
on long journeys. Cut the cap and ing a gap at the botto : 
shoulders off a plastic washing up so that it will slip over 
liquid bottle. Cut another strip about your finger. Decorate each 
half an inch wide and make a cut to make the animals 
where I’ve marked. Fix this to the I've drawn. 
bottle with paper fasteners to form 
a handle. Cover the bottle with sticky- 
backed plastic. Hang your litter bin | 


in the car. oy 


a oy 


“ie 


CHANGE THE LETTER 


How can you change the ~ Can you say in 
word CAR into SIT in each of these national costumes 


three moves by altering is worn? Write your answers on a 
only one letter at a time? postcard and then name a pro- 
Answer is upside down. ___. duct from one of them. 
ey = | Send it to me, Sue, at 
©} LIVING, Elm House, Elm ¥ 
©} Street, London WC1X 
P Se ga a * } OBP, with your name, 
a Go is [4 age (7-11's only) and 
ae oa a address. Closing date is 
j July 2nd, 1973. See 
|| page 77 for rules and 
~—— details of prizes. 
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a KA 


We’ve been the most reliable name in Home 
Shopping since 1794... recommendation in itself. 
There’s nothing old- fashioned about Kays though, 
apart from our insistence on quality and value. 


Take a look into these glossy pages and bring 
into your home the very latest fashions and the 
finest ever range of well known BRANDED 
goods. Just think... all orders from you, your 
family and friends are supplied on easy terms with 
fourteen days approval. There is commission 
for yourself, too. 


Your final assurance of satisfaction is the 
Kays personal service and money back guarantee. 


Send for Kays Catalogue today! 


& ny 
WOOSTER —_ ALIA TET LLee teeta Ca eeteiaienal RIC EIES = ea TRENT 


Please send me full details of Kays Home Shopping Agency. 


Mr/Mrs/Miss — RMN, at rot a est y Mae WN 
(lam over 18) 
PeGGrese io 
cept earn) gah U.K. only 
POST NOW TO 


Y & CO.LTD. DEPT 37 WORCESTER WR: 1HH. 


YOUNG BOOK SHELF 


Talking animals have always been popular, even as far back 
as Aesop’s fables and certainly since Beatrix Potter’s Peter 
Rabbit—still a firm favourite (Warne, 40p). So too are the 
Just So Stories by Rudyard Kipling (Macmillan, 30p), and 
the new picture book versions such as How The Leopard 
Got His Spots illustrated by Leonard Weisgard (Macmillan, 
£1-50) will win many new readers. 

A newcomer to the animal picture book scene is Philippine 
artist José Aruego, whose amusing animals are not unlike 
James Thurber’s, and just as funny. The favourite with my 
small children is Whose Mouse Are You? (Hamish Hamilton, 
£1-10), the perfect book to reinforce any child’s sense of 
family and security. 

Jumping Mouse by poet Brian Patten (George Allen and 
Unwin, 95p) is another story reclaimed from a traditional 
source: the Plains Indians. In this beautifully-told tale, the 
aspirations of a humble mouse culminate in his transferring 
to another world. Illustrations are by Mary Moore, daughter 
of the sculptor Henry Moore; a lovely book for children 
around eight or nine. 

This question of ‘entering Heaven’ may not be to every- 
one’s taste, but how do we explain death to children in a 
way that will allow them to build their own philosophies 
without distorting the facts? One answer comes in The Tenth 
Good Thing About Barney by Judith Viorst (Collins, 65p) 
in which a boy loses his cat Barney. I liked this book and 
found its solution satisfying. 

Kelly, Dot and Esmeralda is another of John S. Goodall’s 
books without words (Macmillan, 80p), this time about a 
doll, a bear and, yes, a mouse. Full pages alternate with half 
pages, all in full colour. Threes, fours and fives love these 
books, especially when an adult is prepared to listen while 
they ‘read’ the story. 

For older children who really love reading, the most 
remarkable of recent books is Watership Down by Richard 
Adams (Rex Collings, £3-25). It makes absolutely no con- 
cessions and is very, very long. It is in fact a saga, a tribal 
story of rabbits, led by Hazel-Rah and Fiver, an undersized 
specimen with the gift of second sight. Watership Down has 
all the qualities of Professor Tolkien’s books—The Hobbit 
and Lord Of The Rings—and could become just as popular. 

Finally, a few paperbacks for the practical. Two splendid 
handbooks: Growing Things and Sewing Things, both by 
Elizabeth Gundrey (Piccolo, 25p), provide very clear instruc- 
tions and diagrams easy for children to follow. Incidentally, 
both boys and girls are shown sewing. Nature Detection And 
Conservation by Jean Mellanby (Carousel, 25p) is proving 
very popular with young ecologists. And Puffin Post, the 
magazine of the Puffin Club (membership details from Bath 
Road, Harmondsworth, Mddx) continues to provide compe- 
titions, stories and creative activities. ANNE WOOD 


To Elida, Sea Witch hair.colouring otfer, 43 Portman Square, London W1A 1DY 


ny 


We don't make empty promises, | 
or ask you to take us on trust. Send us. 
a sample of your hair and tell us the 
colour you'd like to be. We'll show — 
you the answer on your own hair. ; 
- Sea Witch comes in 14 subtle 
_ shades. It can make hair lighter or 
darker, warmer or cooler, browner or 
redder. It can even do wonderful thing gs 
for grey hair that wants to stay grey. 


S 


When you fillinthis coupon, you . 


tell us the colour you want to be. 
Our experts willexamine yourhair, = 
(They’dlikea2"clippingstuckon  —_T 
to the coupon with tape.) Then they'll 
colour it and send it back to you, — 
telling you which shade they've used. 


a) 


Y Brooke Bond Oxo Ltd. 


5 grams per pound more protein than 
roast beef, and 29 grams per pound 


This summer, the first day your 
kids come home wet and hungry is the 
first day you should think about Fray more protein than roast chicken. 
Bentos Corned Beef salads. So now you know, if our weather's 
Why Fray Bentos? up to its usual standards, there’s nothin 
better than a Fray Bentos Corned Beef 


salad, When it pours, we reign. 
Fray Bentos Corned Beef 


You see, Fray Bentos Corned Beef 
is one of the few things that can turn a 
salad into a high protein, nourishing 
meal. Fray Bentos Corned Beef contains 
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Exciting prizes tobe won in our 
Young Living Competitions 


This month the prizes for the under-sevens and seven-to- 
elevens are the same. The boy winners (three in each 
age group) will each receive a Lego model ferry (see it 
at top left of the picture below). The watertight hull is 
made from big sections which clip together, and when 
a weighted keel unit is attached the ship can be floated 
in the bath or swimming pool. The hull is flat-bottomed 
so it can also be played with on the floor. 


YOUNG LIVING COMPETITION RESULTS 
January 1973 issue 


The prizes for the under-sevens—six Wanderland wall 
charts by Galt Toys—were won by: Matthew Benbow, 
Redruth, Cornwall (age 434); Beja Gardner, Bath (5); 
Donna Valentine, Tamworth (5); Janet Lambert, Birtley, 
Co. Durham (6); Colin Cowey, Exeter (6); Samantha 


New, Kewstoke, -Weston-super-Mare (6). 
The prizes for the seven-to-elevens—six Paper Collage 
Sets by Galt Toys—were won by: Lynne McDonald, Edin- 


burgh (7); Mary Ann Flack, Chelmsford (8); Rupert 


Steele; Wallasey (9); Simon Malin, Ruislip (9); Louise 
Shenton, Stoke-on-Trent (10); Valerie Brenchage, 
St. Neots (11). A full list of prizewinners is obtainable 


Six girl winners (three in each age 
group) will each receive two sets of 
Lego doll’s house furniture. You 
can see one set above. Other sets 
include a baby’s cot and cabinet; a 
dressing table with mirror; dining 
suite; kitchen sink and cupboards; 
piano, stool and bookcase; bureau; 
blackboard and school desk. 


CHILDREN’S COMPETITION RULES 

(see pages 71 and 73) 

1. These competitions are open, free, to children 
under 12 years of age, of every reader of 
LIVING magazine resident in Great Britain or 
Northern Ireland except employees (and their 
families), their advertising agents, their printers, 
and anyone directly concerned with the contest. 
2. One attempt only may be made by each child. 
The competitors submitting the entries we judge 
best, in each age group, will receive prizes as 
shown above. 

3. All entries will be examined and it is a con- 
dition of entry that the decision of the judges, 
headed by the Editor, is accepted as final and 
legally binding in all matters arising from these 
competitions and no correspondence is allowed, 
4. Responsibility cannot be accepted for entries 
lost, delayed, or damaged in the post or other- 
wise, or that arrive after the closing date, 
July 2nd, 1973. Proof of posting cannot be 
accepted as proof of delivery. 

5. No claims are necessary. All winners will be 
notified of success immediately, and the results 
of competitions in this issue will be published 
in the November, 1973, issue of LIVING. A full 
list will be available on application to LIVING, 


Elm House, Elm Street, London WC1X OBP. 


(Enclose stamped, self-addressed envelope.) 
6. All entries become the property of LIVING 
and cannot be returned. 


 Napisanis more than just 


Safer, too, because germs can’t 


from LIVING. (Please enclose sae.) 


Detergents wont disinfect: 
Disinfectants won't clean. 


Boiling wont soften. 


easy. It disinfects and — | 
deodorises, cleans and softens, 
allin the soak... without 
boiling, or bleach, or 
machine washing. 
Napisan kills germs in the 
soak bucket (including 
the ones that cause nappy | 
rash): unlike bleaches or 
detergents, it stays active 
for 24 hours, disinfecting 
each nappy as you add 
it to the pail. | 
And Napisan is safer, 
because it’s non-toxic. 


breed ina pail of Napisan. 
(They can, and they do, in 
water, detergent, or even 
bleach.) So with Napisan, 
your nappy pail won’t bea 
source ofinfectionto 
the rest of the family. 


*Not unless you boil nappies at 
a full rolling boil for at least 
20 minutes (because it’s the 
boiling that does the trick, with 
or without detergent). 


Napisan 


It’s your choice 


\ /A Milton product — 


TT 


Picture yourself with 
UNIOD sini 
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: Your chance for a £2 discount on 
‘ian | the Polaroid Super Swinger instant 
a picture camera! 

Usual price about £6.95 - your 
price only £4.95 — when you buy 
Dunlop Lovers. 

Dunlop Lovers. They're the 
indoor/outdoor shoes that make 
your life comfortably fashionable. 


fers 


Casual enough 
¢) OFF to wear indoors, 
tough enough to 
THIS POLAROID | wear outdoors... 
SUPER SWINGER! _) bright colours, 
&— ~~ bright patterns...great looks at 
WE Si small cost.See them, buy them — 
a! mi \} at your shoe shop- now! 


How to get your Polaroid Super Swinger: When you buy your 
Dunlop Lovers, send the box-end label or sales receipt — together 
with cheque/P.O. for £4.95 made payable to Dunlop Polaroid 
Camera Offer eel 
(inc. p. & p.) and your 
name and address— 
to Dept.S.K.2397, (aa 
Surbiton, Surrey 1 
KT9 ISR. 


Dunlop Footwear Ltd, Walton, Liverpool L91DH = “Polaroid” is the registered trademark of Polaroid Corporation, Cambridge, Mass., U.S.A. 
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continued from page 62 

To make the filling 

10 Prepare the onion and chop finely. 
Wipe the mushrooms and slice very 
finely. 

11 Melt the butter or margarine in a 
saucepan, fry the onion gently until 
soft, then add the mushrooms, stir well, 
cover and cook gently for one minute. 
12 Stir in enough breadcrumbs to 
absorb the juices which have run from 
the mushrooms, and then stir in 4 
tablespoons of the sauce. Season well. 
To assemble the pancakes 

13 Lay half a.slice of ham on each 
pancake, then spread a spoonful of 
filling down the centre and roll up. 
Arrange side by side in a buttered 
shallow ovenproof dish, or in indi- 
vidual dishes. 

14 Beat in enough single cream to thin 
the remaining sauce to a coating con- 
sistency. Pour evenly over the pan- 
cakes and sprinkle with cheese. 

15 Forty-five minutes before serving 
time, prepare a moderately hot oven 
(375 deg F, Gas Mark 5), upper 
centre shelf. 

16 About 30 minutes before serving 
place pancakes in oven to heat through 
and brown lightly. 


Little Pots of Coffee Cream 


1 level tablespoon instant coffee 
powder 


2 tablespoons very hot water 
20z castor sugar 

2 standard eggs 

2 egg yolks 

3%, pint milk 

Decoration 

2 tablespoons whipping cream 
1 level teaspoon castor sugar 


1 Prepare a warm oven (325 deg F, 
Gas Mark 3), centre shelf. Arrange 
six individual cocotte dishes (3in dia- 
meter) in a baking tin. 

2 Mix coffee powder and water in a 
basin. When cool, stir in the castor 
sugar, the eggs and egg yolks, mixing 
thoroughly. 

3 Bring milk almost to the boil, then 
pour slowly on to egg mixture, stirring 
all the time. | 

4 Strain into dishes. Gently fill, baking 
tin with hot water to reach half way 
up dishes. Cover with baking sheet or 
kitchen foil. 

5 Cook for 30-35 minutes, or until 
lightly set. Remove from water and 
leave to cool. 

6 Before serving whip the cream and 
sugar together. 

7 Top each custard with a blob of 
whipped cream. 


LIVING talks back... 

If you ask us questions, our team 
of experts will answer them, giv- 
ing you all the benefit of their 
knowledge and skill. 

Jane Derek helps with home 


matters—furnishing, | equipment, 
cleaning, maintenance worries. 
Mary Barton guides your cooking. 
Fiona Shaw solves all your fashion 
problems. 

Susan Peterson settles sewing, 
knitting and crochet queries. 


Uvistatcreamismore andcoolstheskin. Itis: 
than just asuntan prepar- powerful enough to pro- 
ation—it’s an ultraviolet tect anybody under the 
sun yet mild enough for 


sunscreen that protects 


Ann Everett takes on your diet 
and beauty problems. 

Our Childcare Experts know all 
about babies and children. 
LIVING Gardening Bureau will 
make your garden grow. 

Robin Rogers gives holiday sug- 
gestions, helps with travel. 


Our address is: LIVING, Elm 


House, Elm Street, London WC1X 
OBP. Allow .up to one month for 
reply. We regret we cannot reply 
to. readers not enclosing sae. 


body application 
5p. 


family size 86p. 


even sensitive skinsfrom children—even babies. So I vistar SCREEN Uvistat | 


sunscreen 


sunburn. you can use itfor yourself | | for lips 38p. 
And it really works. and all your family with SCREEN | 
‘That’s why doctors complete confidence. | {| 

have been prescribing it Ask for it at your 


for years for patients who chemist. 
are sun-sensitive. 
You'll find it rubs in 
easily and is non-greasy. 
Uvistat both soothes 


UVISTAT 


Prescription for suntan 
without tears! 


W@B 


Uvistat cream for 


WB PHARMACEUTICALS 
LONDON. 
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The movement of abiebts by thoughtis an weil put all your possessions into safe storage. It’sall 
occasional phenomenon which science finds hard part of the Pickfords service. 
to explain. If you're lucky enough to own a houseful of 

It may seem the ultimate ‘way of moving house. antiques, we'll pack, wrap and, if necessary, store 


Just think about it and it’s done. 
But there's a lot to think about; all » 
your furniture, cutlery, glassware, 
books, ornaments. Only when you | 
move do you realise how much you ve 
accumulated over the years. . haven't tackled and solved at some 
It's much easier to have one thought Wr time. We've moved more people to 
only — Pickfords. fh. ee _\ more places in Britain and the rest 
From there on, it could be magic. You ~"“ : _@ of the world than any company in 
don't have to do a thing, we do it all. So far as a ) ae the country. 
you're concerned, the day you move house with WO) Agqmaa# i It's a fact worth thinking about 
Pickfords could be like a holiday. And if youdon't ‘Wig Sas@ae ’ | when you're thinking of moving. 
plan to move in to your new home for some time, Z 


i them. If you collect grand pianos we can move them 
~~ without taking a wall or two along. If your zoo-size 
aquarium needs feeding en route, we II do it. 

~~ There are not many problems in a business 

i ~. packed with problems that we 
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by Howard Green 


Everyone can have the pleasure. of 
growing their own herbs to use, fresh 
from the plants, or dried and stored 
for winter. Although it’s true that they 
grow slightly better in a garden, herbs 
will also succeed quite satisfactorily, 
and with the minimum of attention, in 
a window-box, tub, trough or pots— 
but keep to the old favourites such as 
thyme, rue, balm, tarragon, pot mar- 
joram, sage and chives. All are fairly 
long-lived if not picked too often 
or too liberally. 

They can be raised from seed, sown 
in the late spring, but if you want to 
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shorten the long wait of 18 months or 
more until the plants have grown big 
enough to provide the first light pick- 
ings, the more labour-saving way is to 
buy young plants from a garden centre 
or specialist herb nursery. These will 
cost about 20-25p each and can be 
planted at any time from late July to 
the end of October. 

In order to thrive, herbs must be 
positioned in a place that gets sunshine 
most of the day at all times of year. 
Good garden soil will suit for filling 
the containers. If you have no garden 
or if the only available soil is yellow 


clay, buy some John Innes potting 


compost No 1 or No 2 from your local 
garden supplies shop. 

All the plants will grow into small 
bushes, If you use pots these will need 
to be of the 6in wide size and of 
similar depth, and each pot should 
contain only one plant. In a _ tub, 
trough or window-box where there is 
room for several different kinds of 
herbs, plant them at least 9in apart to 
allow for development. 

Whatever container you use, be sure 
that it has holes in the bottom to let 
surplus water drain away. If you are 
using plastic pots put in an inch layer 
of peat or bulb fibre before you fill up 
with soil. With a clay pot, begin with 


a stone over the drainage hole, then 
add the peat or fibre, then the soil. 
For all other containers place a layer 
of stones beneath the peat or moss, 
then fill in the soil or compost, firming 
it gently three or four times as you 
gradually build it up. Don’t pack it 
tightly, but press lightly with the fin- 
gertips, finishing off about *4in below 
the rim of the container. 

Have the containers; ready so that 
you can plant the herbs as soon as they 


arrive. Make a hole for each plant 


with a trowel or large spoon. Set the 
plant with the base of the stem just 
above soil level. If there is soil around 
the roots don’t disturb it but spread 
the roots out slightly, When replacing 
the soil or compost, firm gently around 
the roots, with the fingertips. Then 
give the plants a good watering. 

In winter, herbs growing out of doors 
need to be watered only if there is a 
long period without rain, and then only 
occasionally. In summer give a good 
soaking once a week. 

Plants in containers should last 
three years before you'll find it neces- 
sary to start again. o0 

If you find difficulty in obtaining 
any of the plants mentioned, write to 
our Gardening Bureau, address page 1, 
enclosing sae, 


Encyclopaedia Britannica is the best t investment 
1 we've ever made’ 


says Mrs Sheila Barnsby 

Three years ago, Phi] and Sheila Barnsby bought Encyclopaedia 
Britannica on the easy volume-a-month payment plan. Here is an excerpt 
from Michael Aspel’s recent interview with Mrs Barnsby. 


MA Mrs Barnsb Ys, what prompted you and your husband to buy Britannica in 


All his é can now be yours — on n easy terms 


The complete Britannica set consists of 23 beautifully-bound volumes, 
together with a linking index volume. It brings into your home the private 
tuition of the 10,000 and more leading world authorities who have 
contributed to it. Its 28,000 pages are filled with articles that cover a 
multitude of subjects. Its 22,000 pictures, maps, diagrams, illustrations — 
many of them in colour — add tremendous interest to the person, place or 
event you’re reading about. What Britannica offers you and your family is 
a vast library of knowledge you can browse through, enjoy and learn 
from at your leisure. 


PLEASE TURN OVER FOR FREE GIFT COUPON 


Encyclopaedia Britannica, Mappin House, 
156-162 Oxford Street, London W1E 3YZ 


the first place? 


valuable. 


answers.) 


SB We wanted a reference library that would give the whole family first-hand 
knowledge on any subject we were interested in, I can honestly say 
Encyclopaedia Britannica is the best investment we’ve ever made. I’ve seen 
nothing that compares with it in the breadth of accurate and useful 
information it contains. Then, of course, the volume-a-month payment plan 
made it easy for us to put the complete set in our home immediately. 


MA You're probably aware that all the subjects covered by Britannica are researched 
and written by leading world authorities. Did that influence your choice at all? 


SB It certainly did. In what other encyclopaedia can you find contributors like 
Fleming, Freud, Einstein, Lord Butler. 
endless. The fact that you have direct access to the greatest minds in the 
world is another thing that really sold us on Britannica. 


MA You’ ve had your set for three years now. Do you still get much use from it? 


SB Yes, my husband and I still browse through it a great deal. To us it’s 
literally a mine of information. No matter what you want to check on, 
whether it’s scientific, historical, ge ce By a or whatever, you'll find the 
facts in Britannica. Even hobbies an 
My husband is studying for a degree, so right now he’s finding it particularly 


. the list of authoritative names is 


do-it-yourself interests are covered. 


MA How did your children take to Britannica? 


SB Well, my eldest boy is now studying for his ‘A’ levels and the other twosboys 
have ‘passed for grammar school. Ever since Britannica came into the 
house they’ ve been fascinated by it. 
plates. I’m positive that their interest in exploring subjects for themselves 
has been of boundless value to them in their progress at school. 


Send for a preview booklet and Michael Aspel record. 


They’re yours without obligation. 
Send the coupon for a free colour booklet that will give you a 
fascinating insight. into the wide and wonderful world of Britannica. 
You will also receive a free record made by Michael Aspel on wi 
which he tells you many more informative facts about the pag 
complete set. (On the flip side he conducts an educational 
and highly entertaining quiz. See if you know all the’ 


. particularly the anatomical colour 


(see page 52) 


For this month’s offer of 6in (3-pint) 
and 7in (4-pint) high-quality aluminium 
saucepans and lids, just fill in the order 
coupon below and send it to: LIVING 
Magazine Saucepans Offer, PO Box 6, 
Kettering, Northants, together with 
crossed cheque or PO made payable 
to Standbrook Publications Ltd. 


To: LIVING Saucepans Offer, PO Box 6, 
Kettering, Northants. | 
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| enclose crossed cheque/PO No 
(payable to Standbrook Publications Ltd) 
to the value of (£5-20 the pair) 


Standbrook Publications Ltd. Registered in England: No. 725582. 
Registered Office: Elm House, Elm Street, London WC1X OBP. 
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LIVING Magazine Saucepans Offer 


FOUBTART MAKING 


Pins and Needles helps you save 
just look at two features from the packed June issue. 


Free pull-out pattern 

A smashing sun-dress which you-can make from the FREE trace-off 
pattern in June 
Pins and Needles. 


Special Offer 
Save by sewing yourself 
_afull length towelling 
caftan.A special offer to 
Pins and Needles 
readers — all you 
need to make it for 
only £3.75. 
All this and much, 
-much more in June 
Pins and Needles. 
You'll find good 
ideas by the page, 
_for only 15p. 


pins ied 
and a i} | 
NEEDLES 15p. 


for the fun, and the sense of it. 
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FREE GIFT 
COUPON | 
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» Please post me, free and without 
obligation, my colour booklet and Michael 
Aspel record. Also let me have full 
information about the easy volume -a- 
month payment plan. | am over 18. 
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Great Britain, Channel Islands or Northern treland 


Do not affix postage stamps if posted in 
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MICHAEL ASPEL says ‘Send this coupon now for your free booklet 
and disc, plus details of the easy volume a month payment plan’. 


If you wish you may telephone our 24 hour Ansafone service 
. Either request places you under no obligation. 
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continued from page 56 

Cream Sauce | 

1 (4fl oz) carton plain yogurt 

1 (3'%fl oz) carton single cream 
1 level tablespoon castor sugar 
(Serves 3-4) 


1 Prepare a cool oven (300 deg F, 
Gas Mark 2), centre shelf. Grease a 
Shallow ovenproof dish with a lid. 

2 Wash the apricots and place them 
in the dish. 

3 Spoon over 1 tablespoon of water 
then sprinkle with the sugar. 

4 Cover and cook for 50-60 minutes 
~ until soft. 

To make the cream sauce 

5 Combine the yogurt with the cream 
and the level tablespoon of castor 
sugar. Mix together. 

6 Serve the apricots hot or chilled, 
with the cream sauce. 


Strawberry Meringue Flan 
(see cover picture) 


Everybody’s favourite—strawberries 
with meringue and cream. 


5 egg whites 

-~80z castor sugar 

20z icing sugar 

34 pint double cream 
“120z to 1lb strawberries 
castor sugar for sprinkling 
(Serves 6-8) 


1 Prepare a very cool oven (250 deg F, 
Gas Mark 1%), lowest shelves. 

2 Draw 2 circles each 8in in diameter 
on 2 pieces of non-stick kitchen paper 
and place each piece on a baking sheet. 
3 Place 3 of the egg whites in a bowl 
and whisk until very stiff; gradually 
whisk in 50z castor sugar, about 2 tea- 
spoons at a time, whisking well after 
each addition. Fold in loz icing sugar. 


4 Place about half of the meringue - 


mixture in a forcing bag with a plain 
%in pipe, and. pipe a ring 8in in 
diameter on to one baking sheet using 
the pencilled circle as a guide. 


5 Squeeze out the remaining meringue | 


in the forcing bag into the centre of 
the other circle, add the remaining half 
of meringue and spread it all to a 
round the same size as the ring. 

6 Bake for about 1% hours until the 
meringue is firm and crisp. 

7 Lower oven setting to 225 cee F, 
Gas Mark \%,. 

8 Whisk the remaining egg whites until 
very stiff, whisk in the remaining castor 
sugar as before and then fold in the 
icing sugar. 

9 Use a little of this meringue -mixture 
to sandwich circle on to meringue 


round, then place the remainder in a 
forcing bag fitted with a large vege- 
table star pipe. 

10 Pipe close vertical lines from top 
to bottom round the outside edge of 
the meringue flan. 


11 Place on the oven floor; cook for 


about 2 hours to really dry it out. 
12 Whip the cream until thick, place 
some in the flan then arrange straw- 
berries over and fill up alternately until 
all the strawberries and cream have 
been used. 

13 Sprinkle with a little castor sugar. 


Baked Stuffed Peaches 


A favourite Italian dessert, at its best 
when made with fresh peaches, but it 
can also be made with canned peach 
halves and served hot in winter. 


10z sponge cake crumbs 

1oz ground almonds 

10z castor sugar 

2 tablespoons medium dry sherry 
butter or margarine for greasing 
4 good-sized ripe peaches 

a little extra castor sugar 

(Serves 4) 


1 Prepare a moderate oven (350 deg 


F, Gas Mark 4), upper centre shelf. 

2 Place the sponge cake crumbs in a 
bowl with the ground almonds and 
castor sugar, add sherry; mix well. 

3 Thickly grease a shallow ovenproof 
dish. 

4 Place the peaches in boiling water 
for a moment; lift out with a drain- 
ing spoon, then peel off the skins. 


5 Cut the peaches in half, lift out the 


stones and place peach halves in the 
buttered dish. Pile almond stuffing into 
the stone cavities and sprinkle with a 
little extra castor sugar. 

6 Place peaches in oven and cook for 
about 30 minutes until they are soft 


- and the stuffing is starting to brown. 


7 Serve hot or cold, with cream. 


Apricot Syllabub 


A delicious concoction of whipped 
cream, fruit purée and brandy. 


1lb fresh srcoid® : 
60z castor sugar . 


2-3 tablespoons brandy 

2 tablespoons lemon juice 

1 level teaspoon finely grated lemon 
rind aT 

1 (10fl oz) carton double cream 

(Serves 6) 


pint) glasses, 


1 Wash the apricots and stew them 
very gently, with 30z of sugar and 2 
tablespoons of water, until soft. 

2 Leave the apricots aside until cold, 
then strain off the juice, remove stones, 
and press fruit through a sieve to form 


a purée—this may be thinned slightly 


with a little of the fruit juice. 
3 Combine the brandy, lemon juice, 
grated lemon rind and remaining 30z 
of sugar in a bowl. Leave aside for at 
least 3 hours. 

4 After 3 hours pour in the cream and 
whisk until thick. 

5 Spoon the cream syllabub and apricot 
purée in layers into 6 individual (% 
making syllabub the 
final layer. 


6 Leave in a cool place for at least 3 


hours for the flavours to mellow. 


Jellied Fruit Cup 


A light, refreshing dessert with an 


unusual combination of fruits, excellent 
to serve after a rich main course. 

80z lump or granulated sugar 

1% pints water 

80z dessert apples 

60z black grapes 

2 peaches 

1 lemon 


9 level teaspoons (or 3 gpuelopee) 


- gelatine 
80z raspberries 
(Serves 8) 


1 Put the sugar and water in a sauce- 
pan. Dissolve sugar slowly over a very 
low heat. Stir from time to time. | 
2 Peel and thinly slice the apples. Place 
the apple slices in the sugar syrup and 
cook them gently for 5-10 minutes 
until barely soft, then leave to cool in 
the syrup. 

3 Wash the grapes, cut in half and 
remove the pips. 

4 Dip the peaches in boiling water for 
a moment then peel and slice them. 

5 Finely grate the rind and squeeze 
the juice from the lemon. 

6 Measure the lemon juice and make 
up to 5 tablespoons with water. Place 
the gelatine in small saucepan, and 
spoon over the juice. Leave aside until 


the gelatine has swollen, then add 5 


further tablespoons of water and heat 
the pan very gently until the gelatine 
has dissolved. 

7 Stir the dissolved gelatine into the 
apples in the syrup then add the grated 
lemon rind, prepared grapes, peaches 
and raspberries. 

8 Turn the fruit into a wet 3%-4- 
pint mould or glass fruit dish and 
leave to set. 
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Saturday says: 
‘Make it creamy | 


Saturday Sweet. A simple, super way to 
perk up a Saturday supper. Halve some 
bananas, fill with whipped cream, decorate 
_ with orange segments and grated chocolate. 
Luxury Coffee-Time. Next time you invite 
friends round for coffee, serve cream-filled 
brandy snaps. They're a delicious way 
to enhance your reputation as a hostess. 
Sunday Special. For a change, abandon 
the traditional Sunday roast, and serve 
creamed kidneys instead. You simply fry 
kidneys, tossed in seasoned flour, with sliced 
peppers and mushrooms. Cover lavishly 
with Real Dairy Cream. 
Saturday says ‘Make it creamy 
with Real Dairy Cream’. 


living DOOKS 


12p each | C; 41p each a 
The Liquidisct iain 7, fet < E 
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The Salad Cook Booklet has 44 any-weather salad recipes. The Imaginative Cook Book has 114 tested and tried 
Starters, main: meals, salad dressings, salad sweets— ‘entertaining’ recipes for all kinds of dishes, from starters 
you'll find plenty of choice. | and main meals to sweets. The Time-Tested Cook Book 
has 128 recipes, each one timed to give you a good idea 


The Liquidiser Cook Booklet is your passport to making of how long the preparation and cooking will take. 


the smoothest soups and sauces, the creamiest batters. 
30 recipes made by liquidiser. 


The Casserole Cook Booklet proves that a cook’s best 
friend is her casserole! 33 recipes for all kinds of meat 
and vegetable casseroles. 


20p each | BOOK _ 


The Slimmer’s Cook Booklet makes mealtime fun for The Young Living Do-A- Day Books are full of puzzles to 
weight-watchers and_ their tartion The 33. doctor- solve, toys and decorations to make. Guaranteed to keep 


| ' children happily amused during long car journeys and on 
eoree PATIO RES SONY Re IeIOUs, wet days. One is for under-7s, the other for 7-11s. 


‘42p ‘i 1SP The Fashion Makes 
Booklet has 16 de- ». The Dinner Party 
signs to knit, sew, a BOOK let ™ Cook Booklet is for 
crochet. 32 pages TEP B00 CBee ce Seg those extra-special 
with photographs % e evenings. There are 
and diagrams, 12 perfectly-planned 
Making the Most of menus with recipes, 
Your Sewing Ma- plus a wine sugges- 
_ chine. How to make tion for each meal. 
a sewing machine The Entertaining 
work for you, plus Cook Booklet gives 
home and _ fashion complete menus and 
makes and a FREE recipes for all kinds ~ 
dress pattern. of parties. 


15p each 


To order the books and booklets, fill in coupon below and post with crossed cheque/PO made out to Standbrook 
Publications Ltd. Orders can only be accepted from Great Britain and N. Ireland. Please allow 28 days for delivery. 
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in England. No. 725582. Registered Office 
Elm House, Elm Street, London WC1X OBP 


Standbrook Publications Ltd. Registered 


Your Sewing Machine to Standbrook Publications Ltd. ~ DD1/DD2/SM/FM/DP/EC/ 
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1 Stork; 


Stork is more like butter thanever before. tempting taste. _ eg are os 8 __ time and mix together. In only 2-3 minutes 
_ Andas always, it’s superbly easy tocream. — Or try the ‘all in-one’ way —and proveto the mixing’s well and truly done. 


Bake your usual way with easy-creaming yourself how delightfully smooth and _ Either way you can always be sure: 
Stork and you'll make featherlight scones, _ easy to cream Stork really is. Simply put all Stork margarine keeps its promise of 
cakes and pastry withadeliciously © _—the ingredients into the bowl at the same perfect taste. 


fresher. 
Cremer 
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STORK margarine 
keeps its promise of perfect taste 


Easy- plan dishes for the family 


ME 


Pays, 
fe 32 


After a day in the open air, choose one of our recipes for the 
evening meal. Some of them can be partly prepared 
beforehand, leaving the minimum of last-minute cooking 


Black clock gives you the approxi- 
mate number of minutes’ preparation 
time (time you'll spend in the kitchen). 
White clock gives you the number of 
minutes’ cooking or setting time (when 
you may be free to leave the kitchen). 


Summer Avocado 
Salad 


120z chicory (or 1 cos lettuce) 
120z cold cooked chicken 

1 large orange 

10z salted peanuts 

1 tablespoon lemon juice 


1 avocado 
3 tablespoons oil 


1 tablespoon white wine vinegar 


salt and pepper 

% level teaspoon made mustard __ 
pinch of castor sugar 

(Serves 4) 


1 Prepare, wash and drain the chicory 
or lettuce. Lightly pat dry with a clean 
tea-towel and leave in a cool place. 

2 Cut the chicken into good bite-sized 
pieces, removing any skin and gristle. 
Place the flesh in a mixing bowl. 

3 Cut the peel off the orange, holding 
it over the chicken to catch any juice 
that runs out, and remove any pith. 
4 Cut out the orange segments, cut 
each in half and add to the bowl. 

5 Squeeze any extra juice from the pith 
and then discard it. 


6 Add the peanuts to the chicken. 

7 Put the lemon juice into a shallow 
bowl. 

8 Peel the avocado, halve and remove 
the stone. Slice the avocado, then cut 


) the slices in half. Toss these gently in 


the lemon juice to prevent discoloration. 
9 In a small bowl mix the oil and vine- 
gar with the salt, pepper, made mustard 
and sugar. 

10 Mix well with a fork and pour over 
the chicken mixture. Toss round 
lightly to coat. 

11 Arrange the tips of some of the 
chicory or lettuce round the edge 
of a serving dish. 

12 Slice the remainder. 

13 Just before serving, add the sliced 
chicory or lettuce and the avocado 
pieces to the chicken. 

14 Mix round carefully and spoon into 
the serving dish. 


please turn to next pagep 
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continued from page 87 


Fried Savoury Snack 


2: standard. eggs 

2 tablespoons milk 

salt and pepper 

4 slices from a large cut white loaf 
4 rashers back bacon 

Y,0z butter 

1 small (2'40z) can paté de foie 
(aD Se en ig Cay 


1 Break the eggs on to a plate and 
beat lightly with a fork to mix. 

2 Beat in the milk and seasoning. 

3 If liked, cut the crusts off the bread. 
Dip one side of each piece of bread 
in the egg mixture and leave to soak 
until all the egg is absorbed. 

4 Cut the rinds off the bacon rashers. 
5 Melt the butter in a large frying pan 
and add the bacon. Fry gently, turning 
once, until the bacon is cooked. 


.6 Spread the paté on two unsoaked : 


sides of bread. 

7 Arrange the bacon on top, 2 rashers 
to each slice, and sandwich with the 
remaining two pieces of bread, un- 
soaked side down. 

8 Carefully lift the sandwiches into 
the pan and fry gently for about 5 
minutes, turning once and pressing 
down occasionally, until golden brown 
on both sides. 

9 Serve at once. 


Savoury Topped 
Burgers and Beans 


4 or 6 fresh or frozen beefburgers 
1 (30z) packet country stuffing 

% pint boiling water 

1 or 2 large tomatoes 

1 (15340z) can baked beans 
(Serves 3-4) 


1 Prepare a moderate oven (350 kod F, 
Gas Mark 4), centre shelf. 

2 Place the beefburgers on a bali 
sheet. | 
3 Make up the stuffing according to 
the directions on the packet, using the 
% pint boiling water. oaaets to stand 
for a few minutes. 

4 Divide the stuffing equally between 
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the beefburgers. 


5 Cut the tomatoes into thick slices 


and arrange a slice on top of each 
beefburger. 

6 Place in the oven for 20-25 minutes, 
depending on the thickness of the 
beefburgers, turning once. 

7 Just before the end of the cooking 
time, heat the baked beans in a 
saucepan. 

8 Place the beans in a heated serving 


dish and arrange the beefburgers 


on top. 


Crispy Kebabs with 
Mustard Sauce 


20z butter 

2 (Yin thick) slices white bread 
80z pork chipolata sausages 

4 lambs’ kidneys 

8 button mushrooms 

salt and pepper 

Mustard Sauce 


Yi, pint béef stock (or water and stock 
cube) 


1 rounded teaspoon cornflour 


2 2 teaspoons water 


2 rounded tablespoons of a mild 
mustard pickle 


a little made mustard (optional) 


_ (Serves 4) 


1 Gently melt the butter in a small 
saucepan, then remove from the heat. 
2 Trim the crusts off the bread and 
cut each slice into 6 cubes, 

3 Toss the bread cubes in the melted 
butter to coat. Lift out on to a plate. 
4 Twist the sausages in half and cut 
through to give 16 small ones. - 

5 Halve the kidneys, remove the papery 
outer skin and cut away the white core 
of each. 

6 Wash the mushrooms but leave 
whole. 

7 On long skewers, arrange these in- 
gredients so that each person has 4 
small sausages, 2 pieces of kidney, 2 
mushrooms, and 3 buttered bread 
cubes. If not cooking at once, keep 
in a cold place, 

To finish 

8 Prepare a moderately hot grill. 

9 Place the kebabs on the grill rack 
and brush the kidneys and mushrooms 
with any butter remaining in the pan. 
Season kebabs lightly. 

10 Place under the grill and cook for 
about 15 minutes, turning frequently 


and brushing with the fat that runs 
from the sausages. 

To make the mustard sauce 

11 Heat the stock (or water and stock 
cube) in a small saucepan. 

12 Blend the cornflour with the water 
in a small bowl. 

13 Stir in the warmed stock, then 
return to the pan and bring to the boil, 
stirring. Simmer for 3 minutes. 
14 Chop the mustard pickle finely and 
stir into the sauce. 

15 Heat through. 

16 Taste and season with salt and 
pepper. Add a little extra made mustard 
if you prefer a stronger flavour. 

17 Serve with the kebabs. 


Tuna Pie 


1lb old potatoes 

salt and pepper 

20z butter or margarine 

about 60z cucumber 

toz plain flour 

Y> pint milk 

1 1 rounded tablespoon chopped 
parsley 
1 large (7oz) and 1 small (3340z) can 
tuna fish 

a little extra milk for mashing 


(Serves 4) 


1 Prepare the potatoes and boil in 
salted water in the usual way. 

2 Gently melt 1%0z butter or mar- 
garine in a small saucepan. 

3 Peel the cucumber and cut into dice. 
4 Add to the pan and simmer for 5 
minutes until softened. 

5 Lift the cucumber out of the pan 
and put aside on a plate, leaving the fat. 
6 Stir in the flour and cook gently for 
about 3 minutes, 

7 Stir in the milk, bring to the boil, 
stirring, and simmer for 2 minutes. | 
8 Stir in the parsley, seasoning and 
cucumber dice. 

9 Drain the cans of tuna fish. 

10 Prepare a hot grill. 

11 Flake the tuna fish gently and stir 
into the sauce. Heat through, 

12 When the potatoes are cooked, 
drain and mash in the usual way, 
adding a little milk to make them 
creamy. 

13 Pour tuna mixture into a flame- 
proof pie dish, spread the potato 
over the top and fork up lightly. 

14 Dot with the remaining butter and 
place under the grill until browned. 
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Minced Bacon Cakes 


1 gammon slipper (about 1Ib 1202) 
1ib old potatoes 

salt and pepper 

1 medium-sized (40z) onion 

2 teaspoons oil rs 


a little milk and butter or margarine 
for mashing 


1 egg 

1 tablespoon milk 

dried breadcrumbs for coating 
6 eggs to serve 

(Serves 6) 


1 Place the gammon slipper in a bowl 
or saucepan and cover with cold water. 
Leave to soak for 3 hours, or overnight. 
2 Drain and place in a saucepan. Cover 
with cold water. 

3 Bring to the boil, cover and simmer 
for one hour. Leave to cool in its stock. 
4 Prepare the potatoes and boil in 
salted water until tender, ? 

5 Prepare and finely chop the onion. 
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6 Heat the oil in a frying pan, add the 
onion and cook gently until soft. 

7 Drain the potatoes well and mash. 
Season, and add a little milk and butter 
or margarine but do not make them 
too soft. 


8 Place the potato and onion in a large ~ 


mixing bowl. 

9 Take the gammon iinet out of the 
saucepan and remove the skin, bone 
and any excess fat. 

10 Cut the bacon into pieces and mince 
coarsely. 

11 Mix into the potato and onion 
mixture until well blended. 

12 Divide into 12 equal portions and 
form each into a flat round cake. 

13 Break one egg into a bowl and beat 
lightly with the milk to mix. 

14 Place the dried breadcrumbs on a 
plate. 


15 Dip one bacon cake into the egg, — 


drain well and then dip into the bread- 
crumbs, pressing in lightly so that it is 
coated. 

16 Place on a baking sheet while 
coating the rest. If not cooking at 
once, keep in a cold place. 

To finish 

17 Heat some oil or fat in a large 
frying pan and add 6 of the minced 
bacon cakes. 3 

18 Fry over moderate heat, about 5 
minutes, turning once, so that each 
side is crisp and golden. 

19 Keep hot, while frying the remain- 
ing cakes. 

20 Add a little more fat or oil to the 
pan and fry the six eggs. 

21 Serve the bacon cakes, each topped 
with a fried egg, accompanied by a 
green vegetable. 

Note: If preferred, omit the fried eggs 
and serve with tomato sauce. 


Scone Savoury 


40z streaky bacon 

1 small (20z) onion 

1 (140z) can tomatoes 

40z Gouda cheese 

1 rounded teaspoon capers 
‘salt and pepper 

1 teaspoon oil 

Scone Base 

1oz butter or margarine 

Y% level teaspoon Marmite 
60z self-raising flour 

5-6 tablespoons milk 
(Serves 4) 


1 Prepare a hot oven (425 deg F, Gas 
Mark 7), upper centre shelf. Grease a 
baking sheet. 

2 Cut the rind off the bacon and cut 
the rashers into pieces. 

3 Prepare and finely chop the onion. 
4 Place the bacon and onion in a small 
frying pan and heat gently. Cook for 
about 5 minutes in the fat that runs 
out of the bacon. (If necessary, add 
a teaspoon of oil.) 

5 Drain the tomatoes in a sieve, 
reserving the juice for a soup or sauce. 
‘6 Remove rind, if any, and cut the 
cheese into fingers, 

To make the scone base 

7 Place the butter or margarine and 
Marmite on a plate and blend together 
with a round bladed knife. 

8 Place the flour in a mixing bowl, add 
the butter mixture and rub in using the 
fingertips until it resembles fine 
crumbs, 


9 Stir in just enough milk to make a 


soft but not wet dough. Press out to 
form an 8in round on the baking sheet. 
10 Arrange the tomatoes on it, drain 
the bacon and onion mixture and 
sprinkle on. 

11 Place the strips of cheese round 
the edge, scatter with capers, season 
lightly and pour over the oil. | 
12 Place in the oven and bake for 20 
minutes. Serve hot. 


Curried Sausagemeat 
Patties 


Shortcrust Pastry 

40z plain flour 

loz butter or margarine ~ 

1oz lard or cooking fat 

cold water to.mix 

Filling 

80z pork sausagemeat (or sausages) 
1 level teaspoon curry powder 
1 rounded tablespoon sweet pickle 
salt i 
(Makes 8) 


1 Prepare a moderately hot oven (375 
deg F, Gas Mark 5), upper centre shelf. 
2 Place the flour in a mixing bowl, add 
the butter or margarine and the lard or 
cooking fat. 

3 Rub in using the fingertips until the 
mixture resemljles fine crumbs, 

4 Stir in just enough cold water to 
bind, , 

5 Knead gently on a lightly floured 


board io torm a ball. Roll out quite 
thinly. 

6 Using a cutter, stamp out 8 rounds 
and fit them into the hollows of a 
tart tin. 

7 Cut out 8 smaller rounds for lids, 
re-rolling the pastry trimmings to give 
the required number. 

8 Place the sausagemeat in a bowl. (If 
using sausages, remove the skins.) 

9 Add the curry powder, pickle and 
salt and mix well until blended. 

10 Divide into 8 portions and fit into 
the tart cases, pressing down lightly. 
11 Damp the pastry edges and cover 
with the lids. 

12 Place in the oven and cook for 25 
minutes. | 

13 Serve hot or cold. These are excel- 


lent with our Fruity Coleslaw (see 


next page). 


Mince Lattice 


1 medium-sized (30z) onion 
1 tablespoon oil 

120z beef mince 

2 level tablespoons flour 
Yo beef stock cube 
WY, pint water 

1 level teaspoon tomato paste 
salt and pepper 

80z shortcrust pastry mix 


1 (50z) packet frozen mixed 
vegetables (thawed) 7 


(Serves 4) 


ee 


1 Prepare and chop the onion. 
2 Heat the oil and add the onion, cook 
gently for 5 minutes. 


3 Add the mince, stirring to brown a» 


_ little. Remove from the heat. 

4 Sprinkle over the flour, stir round. 
5 Crumble in the stock cube, add the 
water, stir well. 

6 Add the tomato paste, 
pepper. 

7 Cook gently for 15 minutes. 

8 Remove and allow to cool. The rest 
of the cooking can be done later. 

To finish 

9 Prepare a moderately hot oven (400 
deg F, Gas Mark 6), centre shelf. 
Place an 8in plain flan ring on a 
baking sheet. 

10 Make up the pastry geeordifie to 
the directions on the packet. Mix to 
a firm dough. 

11 Roll out the pastry on a lightly 
floured working surface. 

12 Use to line the flan ring. Press the 


salt and 


pastry in well and trim the edges. 

13 Add the mixed vegetables to the 
mince, spread the filling in the flan. 
14 Roll out the pastry trimmings, .cut 
into strips and arrange in a lattice 
pattern over the flan. 

15 Bake for 30 minutes. 


Italian Mince Bake 


1 medium-sized (30z) onion 
1 stick celery 


| carrot . 


1 tablespoon oil 
120z minced beef 


cn ee 


%, pint beef stock (or water and stock 


cube) 


salt and pepper | 
Y% level teaspoon dried mixed herbs 


2 level teaspoons plain flour 
1 tablespoon water 
1 (140z) can ravioli 


20z grated cheese 


(Serves 4) 


1 Prepare and finely chop the onion, 
celery and carrot. 

2 Heat the oil in a saucepan and add 
the vegetables. Cook, stirring occasion- 
ally, for 5 minutes. 

3 Add the minced beef and cook until 
brown, stirring frequently. 


4 Carefully pour off any excess fat. 


5 Add the stock: (or water and stock 
cube), seasoning and. herbs. _ 

6 Bring to the boil, cover and simmer 
for 20 minutes. 

7 Prepare a moderately hot oven (400 


please turn to next page> 
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sundries. Most items illustrated. All 
competitively priced. 
See them in our free catalogue - buy 
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* Everything for home freezing! 
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qa} Plastics | 


109 Alexandra Rd. Windermere 
‘ Telephone: 2255 


Beautifully finished, simp!y 
stakaway assembled, white lacquered , 


The various fittings ard 
coloured backs provicie 
endless arrangements to 
suit your individual needs 
and decor. Additional units 
can be purchased at any 
time to expand your system. 


Storage /display system units are interchangeable. 


~ QUINTON & KAINES LTD. Dpt. L 
Creeting Rd, Stowmarket, Suffolk. 


Write for a Free Colour Brochure. 


Great News for Most of Us 


From today 
there is no 
such thing as 
perspiration 


—even for those who perspire heavily 


@ LindenVoss is a new underarm anti-perspirant 
that is so effective, you only use it twice a week, 
af agagahs of how many baths or showers you 
take 

@ It banishes a// perspiration odours, and norm- 
ally keeps underarms absolutely dry usually for 
daysata time. Even most women with particularly 
heavy perspiration problems find that Linden- 
Voss gives really effective protection against 

perspiration odours. 


@ For the average woman, 
only twice a week application 
is necessary —and LindenVoss 
doesn’t even have a perfume, 
because there are no odours 
to cover up, so it’s ideal for 
men as well. LindenVoss also 
gives complete clothing pro- 
tection too. 


@ LindenVoss is available at 
your chemist now — a roll-on 
on average lasting six months 
costs £1.05, also in cream 
form at £1.05, while the aero- 
sol costs £1 25, LindenVoss 
is the most effective anti- 
_ perspirant ever. 


a LindenVoss has been tested and acclaimed by 
ousands and thousands of women all over the 
world, recommended by newspaper and maga- 
zine Beauty Editors to their readers as the most 
effective for people with perspiration problems, 
What is more, LindenVoss is particularly re- 
commended by Chemists themselves. So if you 
have a perspiration problem ~ even a slight one - 
get some LindenVoss today. 
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deg F, Gas Mark 6), centre shelf. 

8 When the mince is cooked, blend 
the flour with the water in a cup. Stir 
into the mince mixture and bring back 
to the boil, stirring. Pour into a pie dish. 
9 Arrange the sections of ravioli over 
the top to cover and pour on any extra 
tomato sauce from the can. 

10 Sprinkle with grated cheese. If 
not cooking at once, keep in a cool 
place. 

11 Place in the oven and cook for 
20-25 minutes until the cheese has 
melted and is golden. 

Note: Jf preparing in advance the mince 
will cool completely, so the last cooking 
time must be longer to heat it through. 


Simple Supper Dish 


1 medium-sized (40z) onion 

1 clove garlic (optional) 

1oz butter or margarine 

40z small shell pasta 

salt and pepper 

1 (140z) can tomatoes 

1 tablespoon Worcestershire sauce 


a little sugar 
: (120z) can bacon grill 
chopped parsley 
(Serves 3-4) 
1 Prepare and chop the onion coarsely. 
Prepare and crush the garlic (if used). 
2 Melt the butter or margarine in a 
large frying pan, add the onion and 


- garlic (if used), cook gently until soft, 


about 5 minutes. 

3 Meanwhile cook the shell pasta in 
boiling salted water for about 10 min- 
utes until just soft. Drain well. 

4 Add the tomatoes, breaking them up 
a little, the Worcestershire sauce, salt, 
pepper and a little sugar to the onion. 
5 Cook gently for about 5 minutes. 

6 Cut the bacon grill into dice and add 
to the pan with the pasta. Heat through 
gently until hot. 

7 Place in a heated serving dish and 
sprinkle with parsley. 


Fruity Coleslaw 


120z white cabbage (about Y% large 


cabbage) 


BA 
hae i of loele 


30z new carrots 
4 spring onions 
1 small green pepper 


1 large, or 2 small, crisp eating 


apples 
grated rind of 1 lemon 


3 rounded tablespoons mayonnaise 


salt and pepper 


sprig of parsley or twist of lemon 


(Serves 4) 


1 Discard any outer leaves and hard 
white core from the cabbage. Finely 
shred the rest and place in a bowl. 

2 Prepare the carrots and grate coarsely 
into the cabbage. 

3 Prepare onions, slice thinly, add. 

4 Wipe the pepper, remove all seeds, 
pith and stalk. Dice flesh and add. 
5 Quarter, core and dice the apples. 
Add to the bowl. 

6 Add the grated lemon rind and stir 
round to mix the ingredients. 

7 Fold in the mayonnaise with the 
seasoning and turn round so that all 
the ingredients are well coated. 

8 Arrange on a dish. If liked, garnish 
with parsley or twist of lemon. 

9 Serve as an accompaniment to hot 
grilled pork chops, or with our Curried 
Sausagemeat Patties (see page 91). 
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Keeping healthy means keeping slim, " 
That's why Hermesetas are the sweet alternative ‘ 
in tea or coffee. A 

Hermesetas dissolve instantly, have no after 
taste, and give you all the sweetness you want 
without the calories you don't 


So they help you to stay slim and fit. Hermesetas ermesetas “iH 


are only little things... but little things mean a lot i the sweet alternative : 
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Benson and Hedges quality for I82p 
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Sovereign, like all BensonandHedges towards the Benson and Hedges Golden Gift 
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From time to time I get a letter from 
a reader who has reached a point when 
life seems intolerable. It can be due 
to marital or financial difficulties, the 
burden of elderly. parents or of young 
children, of poor health, or a mixture 
of all of these things. She wakes up 
each day and wonders how to struggle 
on, but seems in such a trap that she 
cannot see how to change anything, 
or at least not without -hurting others, 
and this kind of woman is often also 
very conscientious. 

One readér wrote: ‘I am blessed 
with a husband, two children, a dog, 
a couple of lodgers, and a large roof 
over our heads!’ But on the debit side 
of her account was the fact that she 
had, for a long time, to nurse her des- 
perately sick father-in-law, and is now 
caring for her own sick mother— 
visiting her twice a week—while also 
visiting every day and putting to 
bed her mother-in-law, - 


Her husband ‘is not a practical man | 


and until recently I have coped with 
most of. the decorating, etc. I have 
paid a friend of his, now our lodger, 
' to paint the outside, but four years 
later I am still waiting for the work 
to be completed. My husband supple- 
ments his income by gardening for his 
cousins, using their house as a retreat 
and returning in the early hours. 
Because I don’t “work”, neighbours 
think I am available to help with their 
children, assist the elderly (one of them 
I recently looked after for 212 months) 


and help the teachers at my children’s - 


school because I have some teaching 
experience—and I have even been 
encouraged to take a teachers’ training 
course at the local college.’ 

What is wrong with this reader’s 
life is that there is just too much of 
- everything: too many sick people de- 
pendent on her, too many people 
taking advantage of her good will. 
She is obviously a kind-hearted woman, 
inclined to be a little soft with those 
like the lodger, and perhaps her hus- 


July living sets the sum- 


mer scene from all aspects: 


For your home We show you 
four living rooms we de- 
signed for the Ideal Home 
Exhibition—each one a win- 
ner. And to make yourself 
there are sequin cushions, 


it over with 


MONICA FURLONG 


When its super silly 
to be a super-mum 


band, who are not pulling their weight; 
but with a real concern for the hard- 


ships of others. 


But people who find themselves 
swamped by the neediness of others 
often have such a need to feel sure 
they are valuable that they uncon- 
sciously encourage others to lay their 
problems before them. 

Of course, 
want to be needed. All of us are grate- 
ful for the friends and relatives who 
will listen to our problems, or lend a 
helping hand. But life is not only 
problems—one’s own or other peo- 
ple’s—and when we get to the point 
of feeling that it all depends on us, 
we may need to turn to other interests 
and find more cheerful companions, 
not to get too entangled in suffering. 

When life gets impossibly difficult, 


obviously the only thing to do is to — 


simplify it, but this is easier said than 


shiny-buttoned — cushions, 
and a super cross-stitch 
picture to embroider. 


For your cooking Delicious 
ways with cherries; a barbe- 
cue party for ten; gorgeous 
picnic recipes. 


For you to wear To buy: 
Long summer separates for 


home or holiday. To make | 


it’s normal enough to 


done, How could this reader simplify 
her life without totally abandoning her 
responsibilities and changing her per- 
sonality? First of all, I suppose, by 
recognising that she has a responsibility 
to keep herself healthy and happy. If 
she has two sick~and elderly parents 
dependent on her as well:as a family, 
that is probably all she can cope with. 
If she can combine her teacher’s train- 


ing with this, it might be the simplest 


way of saving herself from:the de- 
mands of neighbours. Provided, of 
course, she did not find a fresh crop 
of lame dogs at the training college! 

The fact is that people who tend 
to take on too much really need. to 
recognise this tendency in themselves 
and to learn to avoid as much tempta- 
tion, in the way of work, as they 
possibly can. 

Finally, what about the husband and 
the lodger? Given the chance a lot of 
us would behave a little worse than 
we should—and good-natured easy- 
going people provide just that chance, 
so these men have got used to being 
waited on, made allowances for, sym- 
pathised with—and gradually they do 
less and less. Is this being kind? I 
don’t really think it is because it 
makes others weaker, more dependent, 
and often guiltier than they should 
be—and when we eventually revolt 
our anger is out of all proportion to 
the offence. Hard as it often is in 
practice, it is important to make sure 
that those around us do pull their 
weight, otherwise we are treating them 
like babies who have to be nursed. 

As a beginning why not tell the 
lodger to finish the painting, and buck 
up about it or repay the money? If 
it’s said now before this reader is 
really angry, it can be said easily and 
firmly, but leave it too long and there'll 
be an explosion, And who then will 
feel guiltier—the lodger who’s backed 
out of his obligations or the woman 
who’s lost her temper? I’ll lay a wager, 
she’ll mind much more than he will! 


yourself: an evening two- 
piece and long dress to cro- 
chet; machine-embroidered 
tunic—and children’s play 
clothes to make from dia- 
gram patterns. ! 


Special offer Another super 
saucepan (see page 52). 
All this in July LIVING, on 
sale from June 28th, at. 


grocer or supermarket. 
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Living 
| Helps 


We print some 

of your most 
frequently-asked 
questions on 
running the home 
and give advice 


Our old bath is badly 
stained, especially under 
the taps. As we cannot af- 
ford to replace it, is there 
any way of cleaning it? 


- The marks have no doubt 
been caused by a dripping 
tap, and can be removed 


by rubbing with Jenolite 
bath stain remover, 18p a 
tube from ironmongers. Or 
try a new product, RB 70, 
available by mail order 
from Renubath Ltd, 596 
Chiswick High Road, Lon- 


— don W4 5RS, price 65p for 


a 120cc plastic bottle, plus 
18p postage. These pro- 
ducts will also remove the 


build-up of scale round the 


taps and a general hard- 
water deposit. Test a small 


- area first, especially on a 


coloured bath, and wear 
gloves. Renubath will also 
call and resurface — the 
whole bath, if the enamel 
has actually worn through. 
This costs from £16 for a 
white. finish. 


The leathercloth covering 
on my couch has split. 
How can | patch it? 


New. on the market is 
Holts Vinyl Repair Kit. You 
spread a little plastic along 
the split and press the spot 
with a warm iron over a 


textured paper. This har- 
dens the plastic and leaves 
a patterned imprint to 
blend in with the rest of 
the cover. There are three 
textures to choose from. 
In black only so far. It's 
available from motor ac- 
cessory shops, at 65p. 


| want to paint nursery 
furniture. How can 1{ be 
certain of buying a lead- 
free paint? 


Few light-coloured paints 
contain lead, although it 
is still used in some deep 
shades. But any _ paint 
which contains lead must 
state the contents clearly 
on the label, so a close 
scrutiny will show you 
which to use. Alternatively, 
choose a paint advertised 
as non-toxic, such as Hum- 
brol. But strip the old 
paint first in case it is not 
lead-free. 


\ 
| have an old feather mat- 
tress which | feel could be 


made up into pillows. Any 
suggestions please? 


Feathers, like other ma- 
terials, do wear ‘out. The 
quills separate from the 
down, and on opening the 
mattress you will find that 
a lot of the content has 
been reducéd to dust. But, 


_if you want to attempt this, 


empty the mattress into 
the bath, or similar .con- 
tainer, covering up any car- 
pet first. Run your hands 
through the feathers so the 
dust and quills fall to the 
bottom. Put the best of the 
feathers temporarily into 
cotton bags, filling them 
loosely, then seal and 
wash in detergent. Hang 
outdoors to dry Ode 


- before using. 


Send your questions to 
Jane Derek, address page 
1, enclosing sae. Please 
allow up to one month for 
reply. She can also send 
you a list of LIVING’s 
Home-Making Advisory 
Service leaflets. 


You can make at home what money can't buy. 
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All prices approx. 


a hand to. 


finish. 


wanted! | 


All the items 
people like you. T 


ou see here were made by 
y were all modelled from 
DAS, our exciting new material. You wouldn’t 
be able to buy them in the shops for anywhere 
near these prices. If you could find them first! 
S moulds like clay and dries rock- 
hard, without kiln-firing. It’s a great spare- 
time hobby and one the whole family can put 


~  Itcan be modelled any way you like, to 
produce collage, mosaic, ceramic, or bas- 
relief. The possibilities are almost endless. 
When dry, DAS can be painted with poster or 
tempera paints, then varnished with 
- Varni-Das to give a vitreous ceramic-like 


You can buy DAS in 36p and 58p sizes at 
most large department stores, stationer’s or 
artists’ supply shops. Ask for the free fully 
' illustrated leaflet where DAS is sold or write 
| to us for a copy at: 

Wiggins Teape (Stationery) Ltd., 
Department L/6/73, Grove Road, 
Chadwell Heath, Essex RM6 4XL 
This could be the hobby you’ve always 


By Adica Pongo of Florence, home of fine art. 


How will you answer your daughter’s questions? 


One moment she’s a little girl. The next in three directions to conform to her inner 
moment - almost a woman. With dozens of shape, to give dependable protection. 
questions to ask about menstruation. Nothing to cause disposal embarrassment. 
Think about Tampax tampon protection It’s so easy to flush away both the applicator 
for her. She needn’t lose her little-girl and the tampon. 
freedoms. Nor her confidence. ‘There’s Yes, when you answer her questions about 
nothing to show, because Tampax tampons menstruation, you owe it to her to tell her about 


are worn internally. Nothing to frighten 
her, because the container-applicator 
makes insertion clean and easy. Nothing 
to cause apprehension. Unlike 
finger-inserted tampons that expand only | 
widthways, a Tampax tampon expands 


<> _ Tampax tampons. They'll answer a lot 
WH (of questions for her. 


TAMPAX 


, 


MADE ONLY BY TAMPAX LIMITED, HAVANT, HAMPSHIRE 


Our only interest is protecting you. 


_ Now you'll get...Professional results!.. 


Here’s a new kind of dress form that puts the fun 
back in sewing and saves up to half the cost of 
_ “making your own”. Simply “dial” your measure- . 
‘ments to get YOU .. . and so easy to use you’ll . 
make custom-fitting clothes or you pay nothing, 
even if you’re a beginner! And here’s the best part | 
— it sells for only a fraction of. the cost of. saa 
quality dress forms. | 


If you’re without a dress form — just trying a one © 
(at our risk) can change your life. 
This form gives you a custom-fit expensive look to 
each dress you alter or make — or no cost. Yet it 
saves you money so fast it often pays for itself the’ 
_first or second time used. 

This custom-fit form saves hours adjusting patterns 
and fitting: clothes — up to 50% of sewing time. It 
Saves struggling, twisting, turning — trying to get the 
right fit. It saves ripping out seams for a simple 
alteration, or just because your skirt didn’t hang 
properly the first time. 

[ERE be for beginners. Here is why all of this is so. 

secret of custom fit Would you like every dress 

ete ae or make praised for its custom-fit expensive 

oo 

While you smile inwardly — at the money and time 
you’ve saved — at the end of embarrassment of poor © 
fit “home-made” clothes — at the success of your 
first dress-making attempt. 

The secret is custom-adjusting of standard patterns 
to your differences (there’s only one you). When 
you pin the pattern to an exact duplicate of you, 
this adjusting is simple and easy. And this custom-fit 
life-size dress form becomes . . . exactly YOU - 
with YOUR waist — YOUR shoulders - YOUR 
neck — YOUR bust-line - YOUR hips. 

This is because in each body area an ingenious size 
device ‘‘dials’’ your correct measurements. A Tab 
(like a tape measure) slides through a slot under the 
answer window. When your measurements appear 
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THE CORSANO CO. Dept. 789/063 20 St Ann’s Cres., London SW18 2LT. © 


Please send me a PERFECT FIT FORM-O-MATIC DRESS 
FORM PLUS MY FREE ABC OF SEWING .. . for 30 days 
NO RISK TRIAL. 


Ane [| Reg. Size (8-20) Recommended if bust is 30 ins. to 40 ins. 


me Size (203-50) Recommended if bust is 41.ins. to 
BOX @ to 52 ins. 


T enclose £2.65 plus 35p p&p with this coupon in full payment and 
understand that if I am not delighted with my Dress Form in every 
way, I will return everything for a full refund. 


Name 


sRBCTESS 


(] DRESS STAND. Also send me a handy aluminium collapsible 
FORM-O-MATIC Dress Stand for which I enclose an extra £1.65 
(post. free), making £4.65 in all. 21 


The entire form 
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Perfect fit every time!..with thi 
ADJUSTABLE DRESS FO 
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lof Sewing 


This fact-filled Ing fully 
illustrated sewing book is yours 
free with your Form-O-Matic — 
the perfect team to ensure 
i fit 
and flair in all 
your dress- 
@' making. Half 
the time — half 
| the effort. 
 @THE CORSANO CO. 


20 St Ann’s Cres. 
London SW18 2LT. 


IS 


in éach window, just clip lock in position: Auto- 
matically the processed body material has already 
adjusted — in each body area — to become YOU! 


A life-saver for Beginners easily make 
hems — adjust hemlines — make alterations so 
perfectly. 

You can also quickly form old dresses into new. 
Too tight or too loose — too large or too small 
dresses, fit again. You can alter, redesign, remodel 
your own dresses, coats, skirts, blouses. You begin 
to make your own simple dresses then more 
complicated ones. Later, you even design your own 
styles and all on this form. 


Does more than any other form This master pattern- 
maker’s form has every possible professional dress- 
maker trick and short-cut built right into it. 

It’s unlike any other form. To adjust there’s no 
maze of wire and bolts to struggle with. Simply slide, 

adjust and clip lock. It’s pinnable — throughout. 
There are no gaps down front or side or around neck 
to give difficulty. Scientifically placed guide lines 
let you know when your dress is perfectly centred 
on the form. 

The light aluminium stand is so adjustable, raises or 
lowers neckline to any point 4’ 2” to 5’ 6’. It’s 
handsome, rubber-tipped, gives steady support. It 
assembles, takes apart easily. 

Work with this form anywhere. Lap, table, chair. 

Want to work on shoulders — back — underarm 
seam — front — waist — hips? Presto! One hand lifts 
form off stand. Without ever getting: up from your 
chair you can take FORM-O-MATIC apart and 
work in sections. 


no risk offer The FORM-O-MATIC costs 
a fraction of ordinary forms. There are several parts 
to each section — only 15 in all. To assemble, adjust 
or take apart each step is simple and fun with clear 
can’t-go-wrong directions. 
When you try it for 30 days without obligation, — 
you'll realize why it’s so amazing. Fou refund if not 
delighted. 


A perfect fit every time- | 
TRY IT IN YOUR OWN HOME ON 
30 DAYS NO RISK TRIAL 


We’re so sure this new Perfect-Fit. FORM-O- 
MATIC will help you make stunning clothes that 
look professionally tailored the very first time you use 
it, that we say “‘try it and see” entirely at our risk. 
Simply mail the coupon and we’ll send you the new 
FORM-O-MATIC to use for a full month in your 
own home. If it doesn’t save you many times its 
modest cost in this time — if the clothes you make or 
alter don’t fit as though they were tailored — or, if 
after using your FORM-O-MATIC even once, you 
can bring yourself to part with it, we'll refund your 
money in full. 


If you use yourself as the model - how 


can you expect your clothes to fit? 


Fitting clothes on other people is easy — you can 
stand back and see what you’re doing. But what 
happens when you try to use yourself as the model? 
You twist your body to see your back in the mirror, 
the material distorts and rucks .. . you have to call 
for help to get a straight hem . _and ten to one you 
end up with that dreaded home-made look. You 
need a Dress Form. You need the ONLY Dress 
Form that gives you an exact replica of your own 
figure a perfect fit or your money back — the 


: amazing F FORM-O-MATIC. 


